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CHAPTER I
INTRODUCTION
1.1. Previous Research
The prehistoric and historic indigenous pottery traditions of 
Papua New Guinea have been studied in considerable detail. From 
ethnographic records it is known that pottery was made in certain, 
mainly lowland, localities. These include many villages along the 
north coast from Sepik Province to Milne Bay, a few villages on the 
south eastern coast; many inland villages in Sepik and Madang 
Provinces; and a very few villages in the Eastern Highlands. In the 
islands pottery was made in some villages on the islands of Milne Bay 
Province, on Buka Island, and elsewhere in the North Solomons (May 
and Tuckson 1982: 12). In many of these villages pottery has now 
declined or even vanished since people prefer aluminium pans which 
are often cheaper and last longer, rather than earthenware pots (May 
and Tuckson, 1982).
Archaeological records indicate that pottery has been used for 
a long time in Papua New Guinea, with the oldest coming from the 
islands of the Admiralties and the Bismarck Archipelago (early-mid 
second millennium B.C.). This early pottery is known as Lapita Ware, 
which is also found in various coastal sites of Oceania as far east as 
Tonga and Samoa. So far no major Lapita sites have been found on the 
New Guinea mainland. However, many other pottery traditions have 
existed on the island in the past, as elsewhere in Melanesia.
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Among the various societies in Papua New Guinea with an 
extant potting tradition are the Motu of the Port Moresby area,
Central Province. In addition, there are four other recent pottery 
making communities in Central Province: the Mailu who live on Mailu 
Island in Amazon Bay, the Roro of Mekeo District, the Koita who live 
inland behind the Motu villages, and the Maopa speaking people of 
Dorama village in Cloudy Bay (May and Tuckson, 1982: 56). Except for 
the Mailu, all are coastal Austronesian speakers who made their pots 
with the paddle and anvil technique. The Mailu speak Magi, a 
non-Austronesian language, and build their pots with a different 
spiral coiling and ring building technique.
The Roro and Koita pottery industries were derived from that 
of the Motu. Haddon recorded in 1900 that "Not very long ago only one 
woman at Pinupaka [a Roro village] had acquired this art, now all the 
women practice it but the clay is obtained from Yule Island" (Haddon, 
1900: 275). The Maopa were known also to make pots in the Motu 
fashion for local consumption (Tueting, 1935: 28; May and Tuckson, 
1982: 56). Amongst these potting groups, the Motu were always well 
known because the size of their industry overshadowed that of the 
others (Groves, 1960: 3). The Mailu islanders also held a monopoly of 
pottery trade in an area of more than 150 km of the eastern coast of 
Central Province and inland to the centre of the Owen Stanley Range, 
but Motu pottery was distributed more widely and in greater bulk, 
covering 400 km of coast line, to the Gulf of Papua.
Pottery was made in most of the Western Motu villages, 
except Vabukori. This village and Tatana specialised in making ageva,
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pierced discs made ofSpondylus sp. bivalve shell for trading (Barton, 
1910: 114). Barton (1910:114) mentioned that Tatana was "forced to 
obtain its pots from Port Moresby and although the women are 
gradually acquiring the craft, the bulk of the pots taken west by 
Tatana lakatoi are still bought with ageva made by these people."
This indicates that Tatana women originally were not potters, and 
presumably they had learned how to make pots just at the beginning 
of this century.
Most of the Eastern Motu villages, except Barakau, also 
specialized in pottery making (Seligman, 1910:114, n. 2). However, 
they never traded their pots to the Gulf because they did not conduct 
hiri. Instead, they exchanged their pots for food with the inland Koiari 
(Oram, 1977: 86). Oram also mentions that traditionally they 
obtained pots from the Western Motu and it seems that they learned 
how to make pots from the Western Motu also, although it is not clear 
when they started to do so.
Surprisingly, very little work has been done concerning 
traditional pottery production and its social aspects amongst the 
Motu people. Only Finsch (1903) and Groves (1960) have described 
pottery manufacturing techniques. The latter also described the 
marketing procedures in detail.
Most of the early Europeans who visited Motu villages 
mentioned the pottery industry. Stone (1876: 47; 1880: 54), the first 
European to record it, described a technique of building up the pot by 
constructing the top and bottom separately before they were patted
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together using a paddle. Turner (1878: 489) also described the same 
method of production, and later his observation was repeated by 
Tueting (1935: 30) and Lewis (1951:125-6). Groves (1960: 12, n. 22) 
criticized Turner, suggesting that he might have seen a woman 
closing a breach in the wall of a large pot (as described for tohe on 
page 31) instead of joining two separate parts together. Groves added 
that the possibility that Stone and Turner had erred is made more 
likely by the fact that the Motu do not make pots in that way today, 
and they also deny that their ancestors ever did so. Other early 
observers such as Haddon (1900: 431) had pointed out that Motu pots 
were made from a single lump of clay. Finsch (1903: 331) also 
mentioned that Motu pots were made from a single lump of clay, but 
he added the important observation that large pots were made in two 
halves, upper and lower. When slightly dried, they were put together 
and the seam was beaten out. Thus Stone and Turner might have been 
correct; probably what they recorded was the making of big pots such 
as that observed by Finsch.
Besides the techniques of pottery making these writers also 
mentioned the types of pots that the Motu potters made, although 
there was variation in the number of types recorded by different 
authors (see Table I). The most common pots produced were called 
hodu, uro, and nau (Stone, 1876, 1878; Turner, 1878; Groves, 1960). 
Groves added thetohe as another common type. The first three pot 
types used to be traded to the Gulf, while tohe were only used locally.
Chalmers (1887:122) listed ten different pot types with 
descriptions of their shapes or functions, except for thetohe which he
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mentioned but did not describe. Barton (1910: 114) listed seven 
different pot types without giving any descriptions. Finsch described 
the process of pottery making as well as the shapes, sizes and 
functions of a sample of eight pot types (1903: 329-34; 1914: 270).
He also illustrated typical decorations which served as trade marks 
of individual potters (Finsch, 1903: 330).
Groves' (1960) observations at Manumanu showed that only 
four types of pots were being made there at that time. However his 
informants from Boera gave him the names of twelve different pot 
types which could be classified into four groups: cooking and sago 
storage pots, water pots, open dishes, basins, and a small basin with 
legs. No further description was provided by Groves, although he did 
mention that the women formerly used simple geometric designs as 
trade marks. At the time of his observations the potters had changed 
to the use of their initials.
The marketing of these pots was also described by some 
authors. Not much has been recorded about local exchange between 
Motu and Koita or Koiari, but more information is available about the 
h iritrading expeditions. As the most singular aspect of Motu life, the 
institution of the hiri has been recorded in great detail by many 
scholars. Barton (1910: 96-119) first wrote about this annual trading 
expedition to the Gulf in detail, and his information is still regarded 
as very comprehensive. His description included the legend of origin 
of the hiri, an account of customs and procedures before each hiri 
voyage, the arrival of the lagatoi in the Gulf and the exchange of pots, 
the return journey, the customs observed at home during the absence
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of the lagatoi, the size of the lagatoi, its cargo and crew, the value 
and price of the sago exchanged for pots, and the songs sung on 
lagatoi. There were also other Europeans before Barton who described 
the hiri, such as Chalmers, who discussed the history and gave a 
description of the pottery trade (1887) and portrayed a hiri 
expedition in which he participated (1895).
A detailed description of the origin of the hiri trade 
expedition from Davage to the Gulf was written by Kohu Moi (1979), 
who described how it was started by a chief of Davage village called 
Edai Siabo. Edai Siabo listed all the rules, punishments, remedies and 
pardons related to the hiri as well as the songs, games and dances 
that were performed during the preparation for and journey of the 
lagatoi and the feast after its return from the Gulf.
Groves (1960) recorded hiri activities at Manumanu, Boera and 
Porebada in 1954,1957, and 1958, which indicated that by this time 
the hiri was not always done according to tradition with the intricate 
ritual and taboo practices, due to the influence of modern commerce 
and wage labour. Often, the people from these villages traded their 
pots to the Gulf in hakona (canoes with two or three hulls which have 
a deck house superstructure, but built with less complicated ritual 
prescription than true lagatoi), puapua (double canoes without any 
special superstructure) or copra scows, and few of them sailed 
anymore in real lagatoi (Groves, 1960: 8-10).
A speculative discussion about the origin of the hiri was put 
forward by Allen (1976, 1977b). He made a reconstruction of the past
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social and economic life of the Motu and their relationship with the 
Koita and Koiari by reviewing ethnographical records and 
archaeological evidence. While most scholars accepted that the Motu 
conducted hiri because they lived in a poor environment which could 
not support them, Allen proposed that they arrived in the Port 
Moresby area already possessing "specialist coastal exploitation 
skills, as well as being experienced canoe builders and traders". With 
such skills "the local marine environment and the central position in 
relationship to the wider coast, coupled with the diversity of inland 
resources and the existing position and skills of the owner of the land 
at that time, would have made the ecological niche an ideal rather 
than marginal one" (1976: 451-2).
A comprehensive study of the hiri has been published by 
various authors under the title "The Hiri In History: Further Aspects 
of Long Distance Motu Trade in Central Papua" (Dutton (ed.), 1982). 
The contributors to this book discussed the /wr/from various aspects: 
historical, linguistic, religious and archaeological. Oram's article, 
for example, gave a detailed description of the trading network that 
existed in 1870 (pp. 1- 33). His description included valuable 
information about the customs of pottery exchange. Gwilliam (pp. 
35-63) described some religious aspects of the hiri which are 
important for understanding its nature, and religion could have been a 
major factor stimulating its continuation (pp. 40).
The other articles were more speculative. Dutton (pp. 65-98) 
examined the language used by the people who participated in hiri. He 
listed several points, among them that the contact between the
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Western Motu and the Gulf people which gave rise to the hiri was 
initiated by the former, although there is no evidence for where or 
when the first contact was made. Allen and Rye (pp. 99-115) 
examined the possibility that the specialized trade which became the 
basis for hiri expeditions had existed for several centuries among the 
Motu. They used an innovative method of sourcing the pottery found at 
Motupore Island (c. A.D. 1200-1700), which gave basic data for the 
study of prehistoric trade in the Gulf of Papua. Bulmer (pp. 117-130) 
gave an opposite interpretation to that of Allen and Rye for the origin 
of hiri. She proposed that "it is not necessary to search beyond the 
immediate Port Moresby area or further back in time than the past 
three to four hundred years to find the origin of hiri (pp.117).
According to Bulmer (1982:128) the archaeological evidence and oral 
history certainly support the recent development of certain 
distinctive aspects of Motu culture that can be linked to the hiri.
Finally, Rhoads reviewed Papuan prehistory and examined trade and 
exchange systems in the Gulf of Papua, where the Motu went for hiri 
(pp. 131 -51). Gulf prehistory shows similar development to that of 
other regions on the southern coast of Papua New Guinea, with the 
last 400 years marked by the intensification of trading activities 
between the Gulf people and the Western Motu.
The environment of the Western Motu was clearly not a very 
favourable place to live compared with that of the Eastern Motu. 
Nevertheless, the Western Motu survived and even monopolized a 
major pottery industry. Studies combining oral traditions, linguistics 
and archaeology can help to understand the movement of the people 
and the past distributions of their settlement patterns. In terms of
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archaeology and linguistics it is most likely that the Motu have an 
origin from the eastern side of their present region.
Oram (1977: 90) pointed out evidence for the eastern origin 
of the Motu by showing that pottery from Motupore Island in Bootless 
Bay is similar to prehistoric pottery from Mailu Island, further east 
(see page 11). Linguistic evidence also indicates that the Motu came 
from the east, perhaps from the Milne Bay area (Oram, 1977: 90-1).
Oram also examined the causes of this east to west migration 
and put forward several reasons. He assumed that "the movement of 
Motu people westward of Bootless Inlet was due to warfare rather 
than population pressure, and that further westward movement was 
due to the nature of the social structure and a search for a better 
environment" (Oram, 1977: 74). Oram explained that movements of 
people not only occurred with the Motu but with the Koita as well, 
who in many cases moved to live in Motu villages. Many of the Koita 
villages were only occupied for short periods because the people were 
afraid of the evil magic made by visitors who came to feasts (1977:
91). Another reason for the Koita move to the coastal area was that 
disease wiped out most of the population and the remainder were too 
weak to withstand Koiari raids (1977: 92). Migration may also have 
occurred because of a quarrel or the discovery of a more favourable 
fishing or gardening area (1977: 94).
There were also oral traditions which relate to more recent 
Motu history, subsequent to their original movement. For instance, 
Oram (1968b) has described oral traditions associated with Taurama,
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a site about 9 km south east of Port Moresby. The stories concern the 
origin and past movements of theWestern Motu people. One tradition 
describes the movement of Motu people from Bootless Inlet westward 
to the Gulf Province. This tradition is concerned with the reason for 
the westward travel of the Motu to obtain sago.
There is also another story which describes a movement of 
people from the area to the west of Galley Reach toward Port 
Moresby. It explains the spread of the Koiari into the mountains, the 
Koita to the foothills, and another group of people to Erema in the 
Gulf Province. The latter are supposed to have moved back again to 
the east to Taurama, therefore becoming the ancestors of the Motu 
(Oram, 1968b: 81).
Another tradition recorded that Taurama was later destroyed 
by war and the people migrated west to the Port Moresby area. Oram 
(1968b: 88) concluded that the people of Taurama village were the 
ancestors of some of the Motu who lived in Hanuabada.
Oral traditions as well as archaeological records were used by 
Bulmer to review prehistoric settlement patterns and the 
distributions of different pottery types in the Port Moresby area 
(1971,1978). Her study revealed six different pottery styles which 
she fitted into three periods of time (1978: 337-41), beginning with 
the Early period which lasted from 50 B.C. to A.D. 1000 (Bulmer, 1979: 
11). In this period there was only one pottery style, the Red Slip 
Tradition (Style I). This style shows similarities with other pottery 
traditions along the southern Papuan coast, and in many respects
resembles the Lapita pottery tradition found widely in island 
Melanesia (Bulmer, 1971: 56).
The resemblance of the Red Slip Tradition to the Lapita 
pottery tradition and the nature of the economic life of the people 
who produced these pots indicated to Bulmer that they were 
Austronesian speaking people who migrated to Central Province about 
2000 years ago. This date was derived from the oldest site in the 
Port Moresby area: Nebira 4, located a few kilometres inland of Port 
Moresby.
Despite the similarities with other areas, Allen (1972: 99) 
pointed out that the pottery from Nebira 4 was locally made, as 
shown by the use of local raw materials and the presence of misfired 
sherds in the collection. Bulmer (1971: 55) speculated that the Red 
Slip pots "may not have been traded widely, but [may] possibly be a 
product for home consumption only."
The Middle period lasted from about A.D.1000 to1650. This 
period had three different pottery styles. Style II, Eriama 
Incised/Applique, has three substyles; II a, II b and II c. This, 
together with Style III, Eriama Incised/Punctate, was present from 
A.D. 1000 to1200 (Bulmer, 1982:123). Style IV, the Taurama 
Comb/Shell decorated pottery, was in use from A.D. 1200 to 1650 
(Bulmer, 1982:123).
Styles II and III are similar in appearance to prehistoric 
pottery found on Goodenough Island and in the Amphlett and Trobriand
Islands, but are very different from the Red Slip Style I. This has 
been interpreted as an indication of new influences brought into 
Central Papua by people from Milne Bay Province (this relates to Motu 
origins, see page 8). Bulmer (1971: 84-5) and Allen (1977b: 393) have 
suggested that the new pottery traditions replaced the Red Slipped 
about A.D. 1000, but Swadling's excavation at Ava Garau has pushed 
this date back. Both the Red Slipped and the new pottery styles were 
used together by the inhabitants of this site about 1200 years ago 
(Swadling, 1977: 39; 1981: 242)
Style IV showed evidence of local style continuity. There is a 
possibility that Style IV is a descendant of Style lla as demonstrated 
by the shouldered bowl, and it is apparent that Style IV was 
influenced by Style I as shown by a range of design units shared 
between these styles (Bulmer, 1978: 374). Therefore, Bulmer (1978: 
376-7) suggested that Style IV developed as a continuation of Style I 
and as a response to the new Styles II and III which had been 
introduced to this area.
The last period, the Proto-historic, lasted from A.D. 1650 to 
1870 (Bulmer, 1982:123). Two styles are known from this period: 
Style V, Taurama Incised/Punctate, which resembles traditional Motu 
pots and is commonly found in the western area of Port Moresby; and 
Style VI, Waigani, which is only found in small quantities in the 
eastern part of the Port Moresby area. Style VI has distinct 
decorative techniques, but also has similar design units to Styles IV 
and V. Bulmer (1978: 93) has speculated that' it is a sub-style made 
by the same potters as Style IV and Style V, either at the same time
or in sequence.'
The shifting patterns of prehistoric settlement during these 
three periods were also recorded by Bulmer (1978: 353). She 
recognised four ecological zones: coastal, coastal hill, river plain, and 
estuarine plain. The Early period has many coastal sites, but these 
decreased in number in the later periods. River plain sites, which 
existed in almost equal numbers with the coastal sites in the early 
period, also decreased in number in later periods. There were only 
small numbers of estuarine plain settlements in the Early period and 
these seem to have disappeared within the Middle period, but they 
occurred again in the Proto-historic period. Pottery making people 
started to occupy the coastal hill areas in small numbers in the 
Middle period and sites in this zone increased in number largely in the 
Proto-historic period, overshadowing the river plain habitations. 
However, coastal sites were also occupied in slightly increased 
numbers during the Proto-Historic period.
These settlement pattern shifts seem to agree with the oral 
traditions which describe the movements of the Koita from their 
original inland river plain settlements to join the Motu in the coastal 
areas (Oram, 1977). According to oral history the Koita began to join 
the Motu about seven generations ago and the movement has 
continued into this century (Oram, 1977: 80). Archaeological 
evidence, however seems to give an earlier date for the abandonment 
of the inland river plain settlements, i. e. about A.D. 1500 
(Bulmer,1979: 13).
Contemporary records by Europeans also confirm that 
Hby the 19th century there were eight western Motu villages spread at 
approximately 15 km intervals along the coast and the Koita 
settlements on the hills above the coast, on the coast or adjacent to 
the Motu villages’' (Bulmer, 1979:13). The coastal inhabitants of the 
Proto-historic period were regarded as people dependant on a 
substantial amount of imported food (Bulmer, 1978: 354).
1.2. Research Objectives
The main objectives of this thesis are to discuss the social 
aspects of recent and surviving pottery making and trade at Boera, the 
only Motu village still producing pottery today. Special attention is 
directed to the role and status of the woman potters in Boera, as 
expressed in the way they organize potting activities as well as in 
marketing and trading, both of the latter involving men as 
intermediaries. In addition, I discuss the position of the potters in 
their society and their attitude towards their work. Learning 
processes are also taken into consideration.
Modern changes in Motu life, including changes in 
subsistence, are also discussed in order to understand the changes in 
pottery production. By understanding the effects of recent changes in 
Boera it is hoped that archaeologists may be able to recognize similar 
processes which could have occurred during prehistoric times.
In order to understand the social aspects of pottery making, 
the techniques of pottery manufacture are also clarified. A better 
understanding of Motu pottery technology ought to shed more light
upon the study of the prehistoric pottery of the same region, as well 
as of Papua New Guinea in general.
Particular attention is given to the description of the 
decoration applied to the pots, which may help the interpretation of 
pottery distribution along the southern coast of Papua New Guinea, 
especially the Gulf of Papua, both in recent as well as in prehistoric 
times. Until now most scholars have believed that the decoration 
applied to Motu pots, regarded as the potters' trade marks, consisted 
of only simple geometric designs (Groves, 1960:13). No further 
studies have been done to verify this statement. In this thesis I 
would like to examine what kind of decorations are regarded as trade 
marks, where they derive from, and if they have any meaning. If a 
specific kind of decoration is regarded as a trade mark and unique for 
each potter, how is it acquired?
From previous research it is known that the number of 
pottery types in the Motu area has declined during this century. Only 
about four types of pots were being made in the 1950s. This 
reduction of pottery types is generally regarded as reflecting the 
standardisation of pottery for trading purposes. The range of types of 
traditional Motu pottery, as well as their functions, will be studied in 
order to verify previous investigations and to provide a full list of 
the traditional types of pottery produced by the Motu. This 
information may help archaeologists to recognize Motu pottery in 
archaeological deposits.
1.3. Methods and Techniques
The field work conducted for this thesis was done as part of a 
research programme initiated by Dr. Barry Fankhauser of the 
Prehistory Department, Research School of Pacific Studies, A.N.U. Dr. 
Fankhauser is interested in the study of the food residues which can 
be found inside pottery. It is possible, using sensitive chemical 
tests, to identify these residues if one can obtain comparative 
modern samples of cooked foods. Dr. Fankhauser thus asked the Boera 
potters to make pots for him and to cook traditional foods in them 
from which the residues will be analyzed (Fankhauser, 1989). For his 
research only small sized pots are needed, therefore the types of pots 
made were mainly small cooking varieties (keikei and kibokibo), in 
accord with his demands.
The potters were organized by Seneka Moi, a retired pastor 
from Boera. He gathered five potters who were all his relatives: Boni 
Ario ( 64 years old, Seneka's father's brother's daughter), Karayava (in 
her late sixties, Seneka's mother's sister), Heva Moi and Toutu Moi (66 
years old and 61 years old respectively, both Seneka's sisters) and 
Bugo Koiwi (40 years old, Seneka's wife). Bugo Koiwi organized the 
meals for the others, and did not make pots herself.
The work was done at Seneka's house, where the potters 
worked from early morning often until late afternoon. Observations 
of the pottery making were limited to a two week period when the 
potters made 95 pots, 48 of them bought by Dr. Fankhauser. The rest 
were sold to European visitors who came to Boera, or were to be sold 
in Port Moresby.
Besides observing the processes of pottery making, 
information was also gathered from the potters, as well as from a 
few other potters in the village. All of them were rather old (between 
40 and 80 years) and most did not understand English. Therefore, the 
interviews were done through a translator. Seneka Moi (72 years old) 
did much of the translation and provided me with valuable 
information, but his brother Kohu Moi (62 years old), a retired school 
teacher, was my main translator and informant due to his proficiency 
in English as well as his knowledge of Motu culture.
Due to the limited time available for this research only nine 
of the 26 potters in the village were interviewed. These were the 
five potters who worked with us, together with Asi Hisiu (about 70 
years old), Momoru Gaiva (about 80 years old), Boio Udia (in her 70s), 
and Kaira Daro (80 years old). In addition, Bua Moi (in her 70s), a 
woman from another tribe who married a Boera man but never became 
a potter, was also interviewed. Most of the interviews were done 
individually.
1.4. Background to the Research Area 
1.4.1. The People
The Motu speak a single language, with slightly different 
dialects between the villages. The language is Austronesian, and thus 
different from the non-Austronesian languages spoken by other 
peoples such as the Koita and Koiari, who live in the same area. 
Groves (1957: 226-8) and Allen (1976: 422-4) state that it is a 
common belief that the non-Austronesian people were the original
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people of the area, while the Austronesians occupied the coastal 
areas later. However, linguists disagree about how or when the 
Austronesian speakers arrived. In the past some believed that they 
came from Borneo, central Celebes, Java, Sumatra, or the Malay 
peninsula, whereas others believed that they came from outside Papua 
but still within Melanesia. An immediate origin in south-east Papua 
is most likely, as shown by Pawley's (1975: 92-3) comparative study 
of the Central District languages. This linguistic study is supported 
by the archaeological evidence of pottery Styles II and III in the Port 
Moresby area which show similarities with prehistoric pottery found 
on Goodenough Island and in the Amphlett and Trobriand Islands (see 
page 11).
The Motu today divide themselves into Western and Eastern 
groups with the Western Motu occupying the villages of Manumanu, 
Rearea, Porebada, Hanuabada, Pari, Boera, Tatana and Vabukori. The 
Eastern Motu occupy Tubusereia, Barakau, Gaire and Gabagaba. The 
last three villages of the Western Motu have been regarded as 
different from each other as well as from the other Western or 
Eastern Motu villages (Allen, 1976: 424). From oral tradition it is 
known that they have a different history of migration (Oram, 1977:
78).
Koita people can be found in most of the Western Motu 
villages, except Manumanu, while the Eastern Motu villages, except 
for Tubusereia, have no Koita descent groups (Allen, 1976: 426).
Traditionally, the Eastern and Western Motu formed two 
opposed military alliances. Both sides believe that they have
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descended from separate ancestors. The close relationships between 
the tribes within each alliance is demonstrated by frequent 
intermarriage, as well as by the close trade activities between 
villages with the same ancestor (Groves, 1972b: 803).
Although in the contact period the majority of the Koita 
population was living in Western Motu villages, there were five purely 
Koita coastal villages and a few inland Koita villages and hamlets.
The Koita may thus have joined the Motu recently, due to Koiari raids 
(see page 9). Since they moved to the coastal area some have taken 
part in turtle and dugong fishing, and some have even captained 
lagatoi (Allen, 1976:432).
The Koiari, who live on the plain and in the mountains north of 
the Laloki River, occupy more fertile land. They are gardeners, and 
divide themselves according to their environments into 'grasslanders', 
'forest people', or 'mountaineers' (Allen, 1976: 433). The Koiari can be 
regarded as more self sufficient in terms of subsistence product than 
the Motu, but they still regard trade with the Motu as important.
1.4.2. The Origins of the Boera People
The people of Boera call themselves Apau, which means 'we 
plunge in' (Chatterton, 1968: 93). According to oral history they 
originally came from a place called Ario Ororo, east of Cape 
Possession. They moved several times before they arrived at Yule 
Island, where they built a village named Eve. The place was perfect 
for living, but then they were attacked by their enemies and the whole 
village was killed, except for four people, two men and two women,
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who plunged into the sea and swam to the mainland. That was how 
they got the name Apau. On the mainland they first built a camp, 
which gradually became a village, but they had to move several times 
until they arrived at Davage. Davage became a big village. Although 
the land was not very good, it was safe from their enemies. At 
Davage they started to make lagatoi and big fishing nets. Finally, 
they moved again to Boera, a few kilometres to the east, situated in a 
better location. Today only some of the Boera people are Apau, the 
others came from different origins (Oram, pers. comm.).
Boera was founded by a fisherman who stopped and made a 
camp there to have a rest. He was tired and hungry and initially 
could not find anything to eat, but soon he found that there was good 
running water and plenty of game in the bush. Furthermore, the beach 
was sheltered from strong wind, and therefore good for mooring 
canoes, and the reef also provided abundant fish. This man then 
brought his family to Boera and gradually the whole village of Davage 
moved. However, according to Kohu Moi, not all the people from 
Davage moved to Boera, and some dispersed to other existing villages 
as well. Boera means tiredness, derived from the condition of the 
man who founded the village. Chatterton estimated that the Boerans 
started to occupy the village about 1800 (1968: 84).
1.4.3. The Environment
The Motu people occupy the 125 km of coastline around Port 
Moresby, with the city itself situated approximately in the centre.
They live in an area where there has never been enough food to feed 
the people (Groves, 1960: 5). The Western Motu live in a dry region,
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consisting mostly of open grassland and scrub of little potential for 
gardening (Oram, 1977: 80-3). The Eastern Motu occupy a more fertile 
area (Oram, 1977: 83), but also often suffered from lack of food due 
to droughts and unsuccessful gardening (Oram, 1982:11).
Bulmer's discussion (1979: 6) of the annual rainfall around 
Port Moresby shows that this area has a low rainfall throughout the 
year, varying from coast to inland. She recorded that the average 
annual rainfall on the south-west coast, near Fairfax Harbour, is 80 
cm. On the plains and ridges it rises to between 100 and 125 cm, and 
in the foothills to the north and east it is 150 cm. Most of the 
rainfall occurs between November and mid-April, and between April 
and November/December the area is very dry, with less than 2.5 cm of 
rain in some months.
The lack of good gardens at Boera as well as other Western 
Motu villages is not only because the soil is generally poor. Early 
Europeans who visited Boera mentioned that it had "flats of good dark 
soil, which afford excellent planting ground for the native 
inhabitants; but unfortunately, crops frequently suffer destruction by 
excessive droughts to which this part of the country is subject." 
(Thomson 1892: 76). Recent detailed study of land fertility around 
the Port Moresby area has confirmed this (Allen 1984: 415); the lack 
of rainfall causes droughts which damage the crops.
Boera is situated in the Western Motu area, about 25 km 
north-west of Port Moresby, at a latitude of 147°01' E and 9°23' S.
The village is built on flat land on the coast. This flat land extends
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one or two kilometres inland and is bordered by small hills up to 400 
metres high. It is mainly covered by savannah, grassland and scrub. 
Bulmer mentions that "the present savannah and grasslands could 
plausibly have been created in the two thousand years during the 
occupation of the region by pottery-using people" (1979: 7). Motu land 
is delimited by the tops of the first range of hills, as exemplified by 
Boera (Allen, 1976: 428).
The beach is sheltered by coral reefs which are exposed for a 
few hundred metres offshore at low tide. Mangrove trees grow on the 
coast a few hundred metres to the east and to the west of the village.
1.4.4. Social Organization
The Western Motu do not have formal political organization at 
the village level (Oram, 1982: 3). The most important social unit in a 
village is the iduhu. As described by Belshaw (1957:13), "an iduhu is 
primarily a residence unit based upon one or more separate lineages 
of patrilineal emphasis. Iduhu control land ownership and also the 
organisation of various important activities, such as the hiri long 
distance trading expeditions; the production and use of heavy fishing 
nets (mataraga and ole)] and mortuary feasts called turia, which take 
the form of a big feast with dancing (Groves, 1963: 18). These 
activities involved intricate rituals and taboos.
Every iduhu has its own leader who organises rituals and has 
some authority over its members, but not autocratic control over 
them (Oram, 1982: 3). A man can become a leader by birth or 
achievement. Groves (1954: 81) noted that a man could gain power by
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war, trading, gardening, marriage, sorcery, or sponsoring a dance. 
Usually the head of the founding iduhu is regarded as the head of that 
village, in the sense that his thoughts and opinions are always 
respected.
1.4.5. Houses
Traditionally, the houses at Boera were built on posts about 
45 metres from the sea shore (Thomson, 1892: 76). In some other 
Motu villages the houses were built over the intertidal zone or over 
the water quite far from the beach. Traditional houses only have one 
room with a verandah in front and kitchen in the middle. Today, most 
of the houses have more than one room, and a separate room for the 
kitchen.
Generally, houses in Boera from the same iduhu were built in a 
row with the front door facing the beach. The leader of the iduhu 
occupied the front house (Allen, 1976: 427). During World War II 
Boera was burned down and the people were evacuated to Manumanu. 
When they returned after the war they rebuilt their village with the 
same pattern, but some of them started to build houses on the 
intertidal zone. Traditionally, they had to build their houses a 
considerable distance from the beach because the beach was saved 
for mooring canoes.
Boera, like most other Motu villages, is also occupied by Koita 
who belong to separate iduhu.
1.4.6. Subsistence
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Motu people are mainly fishermen and traders although they 
also make gardens. Some of the people of Boera have gardens quite far 
from their village, about one or two hours walking distance away.
Some of them have gardens close to their old village, Davage.
The vegetables cultivated are mainly yams and bananas. 
Coconuts grow plentifully and those growing in Boera were planted by 
one of the first missionary teachers, Piri (Thomson, 1892: 76), 
presumably in the1870s. The younger coconut trees were planted 
during and after the war. Some banana, mango and breadfruit trees 
have also been planted in the village.
Like other Western Motu villages, Boera is not agriculturally 
self-sufficient. Groves (1960: 7) explained that:
"Traditionally Motu used to grow only one staple 
tuber, the yam, which they still cultivate.
Harvested in April when the wet north-west 
monsoon is spent, yams begin to rot by November 
or December when the rains return. Even when, 
rarely, they produce a surplus of yams, Motu must 
distribute them at least before the dry season 
ends, for they will keep no longer. Bananas, which 
have traditionally constituted the principal 
subsidiary crop of the Motu, bear fruit throughout 
the year, but Motu lands never yield bananas in 
sufficient quantity to provide by themselves a 
substitute for yams in the months of the monsoon 
when yam are no longer available. Manioc, a hardy 
plant which matures in any season, nowadays 
supplements the Motu diet throughout the year, but 
not in sufficient quantity to ensure a subsistence 
in the absence of yams. Thus even when the 
elements are kind and the yam crop is successful, 
Motu lands do not yield an adequate staple for the
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wet season.
In order to fulfill their need of food Motu people had to 
exchange their products with other tribes who live around them. 
Traditionally they exchanged coconuts, fish, salt, pottery, net bags, 
armshells, dogs' teeth necklaces, other shell and coral ornaments, and 
woven rope. In return they received vegetables, betel nuts and pepper 
leaves, wallaby meat and presumably pork, from the Koita; and 
vegetables, tobacco, betel nut, and ginger from the Koiari. The other 
two tribes also provided the Motu with other valuables such as bark 
cloth, netting fibre, and cassowary and parrot feathers (Allen, 1984:
425). Both the traditional Koita and the Koiari lived in fertile areas 
and could produce surplus food (Groves, 1960: 5).
Local exchange with the Koita and Koiari, however, was not 
sufficient to fulfill the Motu need for food. Therefore, Boerans as 
well as other Western Motu villagers had to make short-distance 
trading journeys known as gaura (or laolao) to the Redscar Head area, 
to exchange pottery, dugong, turtle and other shell ornaments for 
vegetables, including seed yams, with the Gabadi and Doura people 
(Oram 1982: 14). According to Seneka Moi they used to conduct gaura 
or laolao before they went for hiri. Oram (1982:14) mentioned that 
these trips could occur before or after the hiri had sailed.
The Motu formerly conducted the annual long-distance trading 
activitiy known as the hiri to the Gulf of Papua, about 400 km away.
They divided the area where they traded into four sections: Daiva, 
Konekone, Marea and Namau (Oram, 1982: 8). Daiva included the area 
from Yule Island to Cape Possession, Konekone began from
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Cape Possession to Kerema Bay, Marea from Kerema Bay to Orokolo 
Bay, and Namau was the area beyond Orokolo Bay.
Daiva was outside the true hiri area and was used for short 
trading expeditions to obtain yams, taro, coconuts, sugar-cane and 
betel nut, rather than sago (Oram, 1982: 8). What the Motu regarded 
as the true hiri area began at Cape Possession, which also marked the 
boundary of the Gulf of Papua as well as the westward limits of 
Austronesian speaking peoples.
There were two kinds of hiri: short hiri (hirilou or 
hirikwadogi) and long hiri (hirilata or, for some villages, daiva)
(Oram, 1982:14). Hirilou were conducted when the Motu desperately 
needed food. They travelled to Daiva or Konekone for only three weeks. 
Usually hirilou were conducted towards the end of the year. The 
hirilata were usually conducted between mid September and early 
November and the Motu would stay in the Gulf about three or four 
months before they returned home.
They went on hiri with their lagatoi, constructed of multiple 
dug out canoes lashed together to carry their main product - 
earthenware pottery - along with armshells and other valuable shell 
ornaments, ropes and string bags. These things were exchanged mainly 
for sago and canoe logs. The amount of sago obtained in one lagatoi 
varied from 25 to 35 tons (Oram, 1982: 22); this was distributed 
widely around the village and would be eaten within three months 
(Oram 1982:23). With new logs they added more hulls to their 
lagatoi, so that when they came back from the Gulf they might consist
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of ten or more canoe hulls lashed together.
Hiri expeditions were mostly conducted by the Western Motu. 
and by some of the Koita who lived near the Western Motu villages.
Siaka Heni, an old Hanuabadan man (Gwilliam, 1982: 56), explained 
that approaching the 1920s some Koita had sailed with the Motuans.
In the early 1930s some Koita villages, such as Gorohu, Kido, Papa and 
Roku, made their own lagatoi, which they copied from the Motu. Other 
Eastern Motu villages, such as Gaire, Barakau and Tubusereia, also 
copied the Western Motu lagatoi. The Eastern Motu only began to 
organise hiri after the British Administration had established 
peaceful conditions (Oram, 1977: 86). Before the coming of Europeans 
the Eastern Motu were afraid to sail in Western Motu waters because 
of the dangers of being attacked. Since sago grew in the Eastern Motu 
area, the Eastern Motu did not have the same urgency to trade for sago 
as did the Western Motu.
Since World War II many things have changed in Boera. Most of 
the young people are working in Port Moresby in private industry or 
government offices and earn wages. Therefore, they do not have to 
conduct hiri anymore because they are able to buy food in Port 
Moresby. They do not rely on sago as much as before. Most of them 
now eat rice, besides yams, manioc and bananas. If they want to eat 
sago they buy it in Port Moresby.
Today, they still make gardens and go fishing. However, they 
do not make big fishing nets anymore. They fish mainly for everyday 
consumption, and only if the men catch plenty of fish do the women go
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to Port Moresby to sell them. According to Seneka Moi, during World 
War II a large area of reef was bombed and this had caused a 
decrease in fish production.
Pottery production has recently declined. Only old women (the 
youngest is 40 years old) know how to make pots now. Today, among 
26 potters only eight still practice it. However, they seldom make 
pots, and most of them do it to specific orders. Only one woman 
makes pots often, when she needs money.
Pottery production started to decline when the Motu did not 
conduct hiri anymore. It also declined because people preferred to 
cook with aluminium saucepans rather than pots. Boera women 
stopped using pots for cooking a long time ago, while they were still 
producing pots in large amounts.
Unlike pottery, the armshell (toea) industry is still practiced 
by many people today. It is common to see young people making 
armshells for sale. Previously only old people were allowed to make 
arm shells because they were and are still regarded as valuables, 
used especially in bride-price transactions.
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CHAPTER II
POTTERY MANUFACTURE IN BOERA
2.1. The Shapes and Functions of Motu Pot Types
The most common pot types made traditionally by the Motu 
potters were the uro (cooking pot), hodu (water pot) and nau (dish), 
as recorded by Turner (1878: 489) and Stone (1880: 54). Groves 
(1960:10) also mentioned that in the 1950s the women at 
Manumanu, another Motu Village, produced these three kinds plus 
another called a tohe (sago storage pot). However, Chalmers (1887: 
122) recorded ten different types of pots made by the Motu, Barton 
(1910: 114 n.) recorded seven, and Finsch (1914: 270) listed eight, 
while Groves' Boera informant provided him with twelve different 
names (Groves 1960:14). (see table 2.1 and pp. 4-5).
Basically, the pots made traditionally at Boera, and 
presumably at other Motu villages too, could be classified into five 
different major groups: cooking and storage pots, water pots, open 
dishes or plates, basins, and small basins with legs. Each of these 
groups could be divided between two and four size classes, except 
the last one. This classification is based on the information given 
by Groves' informant from Boera (1960:14).
There were three types of cooking/storage pot. The first one 
was called a tohe, the largest of them all and generally used for
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sago storage. This was an open-mouthed spherical pot that could be 
as high as one meter and 75 cm in diameter (Groves, 1960:19). The 
tohe was also sometimes used for other kinds of food such as 
banana. It could also be used as a cooking pot for a special occasion 
such as big feast or a dancing ceremony. According to Seneka Moi 
tohe were never traded.
The potters explained to me that the large size of Xhetohe 
made it impossible for a potter to reach the bottom of the pot with 
her stone anvil and to paddle the outside with her other hand. 
Therefore, she made a hole in the belly of the pot so that she could 
work on the bottom, and then fill back the hole after she finished. In 
making a tohe a potter had to be helped by other women to hold and 
move the vessel.
The second type of cooking pot was theuro, the common 
cooking pot which was the main product of the potters in all Motu 
villages (fig. 2.1.). This had the same shape as thetohe, but was 
much smaller. The sizes of uro could vary; the potters who worked 
with us made them with a height range of17,5 to 25,5 cm, and up to 
25 cm in diameter. However, they said that they used to make uro 
much bigger than this. This type of pot was used for everyday 
cooking, and could also be used for special purposes such as cooking 
the meals of the owner of the lagatoi and his wife during the 
preparation for ah iriexpedition.
The third type of cooking pot was the keikei, the smallest. In
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Table 2.1. P o t t e r y  types  f r o m  e t h n o g r a p h i c a l  r e c o r d s
K. A r i f i n  
(1989)
URO
KEIKEI
HODU
NAU
M. Groves  (1960)  0. F in s c h
Groves '  i n f o r m a n t s  Groves '  o b s e r v a t i o n  (1903 & 1914)
TOHE
(sago s to r a g e )
URO
( c o o k i n g  pot)
KEIKEI 
( c o o k i n g  pot)
TOHE
( l a r g e  o p e n - m o u t h e d  
s p h e r i c a l  po t  s h a p e d  
e x a c t ly  l ike u ro  b u t  
s e v e r a l  t im es  t h e i r  size. 
F o r  s t o r i n g  c o m p r e s se d  
sago,  d iam. 75 cm).
URO
( w i d e - m o u t h e d  
s p h e r i c a l  c o o k in g  
pot ,  diam.  25-40cm)
VATAKWABU 
( w a t e r  vesse l )
HODUHODU 
MABADANA 
( w a t e r  ve s se l )
HODUHODU HODU
( w a t e r  ve s se l )  ( n a r r o w  n e c k e d
s p h e r i c a l  w a t e r  v e s ­
sel,  d iam.  30-45 cm)
NAU BARA 
( o p e n  d i sh )
NAUPORE NAU
( o p e n  d i sh )  ( s h a l l o w  o p e n  d ish ,  )
c i r c u l a r  i n  s h a p e ,  
diam. 30-50 cm).
NUDU HEGARA 
( o p e n  d i sh )  
NAU KIB0 
( o p e n  d i sh )
KIBO
( b a s i n )
ITURU
(a small  bas in  w i t h  
legs  f o r  h o l d in g  
tat too dye) .
TOHA
(s i m i l a r  to uro ,  v e r y  l a rge ,  
used as  food s to ra g e  s u c h  as  
s ago) .
URO
(co o k in g  pot, s p h e r i c a l ,  h.  18- 
30 cm, cir.  60-150 cm, w i th  
wide o p e n i n g ,  diam. 12-19 cm)
KAIWA
( s im i l a r  to uro,  b u t  w i t h  fiat ,  
p r o t r u d i n g  r im  of  2-3 cm, 
w h i c h  can  a t  t im es  h a v e  a n  
i n v e r t e d  n a r r o w  r im .  used 
f o r  cook ing  m e a t  a n d  
v e g e t a b l e s ) .
HODU
(w ate rpo t ,  s p h e r i c a l ,  h .  21-32 
cm, c i r c u m f e r e n c e  63- 130 
cm, n ä r r o w  o p e n i n g ,  6-8 cm).
NAU/NAO
(bowl, u s u a l l y  r o u n d  bu t  
r a r e l y  oval,  m o r e  o r  less  flat ,  
h.  6 cm, cir.  20-35 cm, used 
m a i n l y  to hold food, s m a l l e r  
one  also used as  lid).
OBURO
(bowl, s e m i s p h e r i c a l ,  h .  10-17 
cm, 8-13 cm wide on  top, used 
f o r  mea ls  an d  f o r  s c o o p in g  
w a t e r ) .
KIBOKIBO
(small  bowl o f  ab o u t  t h e  same 
s h a p e  as oburo ,  h.  6 cm). 
ITULU (ITURU)
(footed bowl w h i c h  u s u a l ly  
used f o r  b lack  p a in t ) .
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F.R. B a r to n  
(1910)
TOHE
URO
KEIKEI
HODU
NAU
OBURO
KIBO
J. C h a l m e r s  O.C. Stone
(1887) (1876 a n d  1880)
TOHE
URO URA
( l a r g e  coo k in g  ( c o o k in g  pot,  diam. 35-
v e s s e l )  60 cm).
KEIKEI 
( sm a l l  pot)
KAEVA
(po t  w i t h  r im ) .
HODU HORDU
( w a t e r  vesse l )  ( w a te r  p i t c h e r ,  diam. 35-
60 cm, c o n ta i n e d  1.5 
b u c k e t s  of  w a te r ,  c a r r i e d  
u p o n  th e  s h o u ld e r ) .
NAU NAO
(dish  f o r  s e r -  (bowl) ,  
v i n g ) .
OHURO 
( l a r g e  cup) .
KEBO 
( b a s i n ) .  
KIBOKIBO 
(sm al  bas in ) .
W . Y . T u r n e r  
(1978)
URO
(a  h o t u  w i t h  a  m u c h  
w i d e r  m o u th ,  c o o k in g  
pot ) .
HOTU
(a g l o b u l a r  v e s se l  w i th  
s m a l l  m o u t h
NAO
( th e  l o w e r  h a l f  o f  the  
h o t u ,  d i s h / p l a t e  to 
ho ld  cooked food).
ITURU 
(sm all  cup) .
shape this was similar to thetohe and theuro, with heights 
ranging from 15 to 20 cm and diameters up to19 cm. The keikei was 
used for cooking vegetables as well as some kinds of medicine. It 
was also used for special purposes such as boiling the flowers used 
for body decoration for ceremonial and dancing activities. Some 
people with magic powers often used ke/ke/for storing their 
magical paraphernalia.
Water pots were likewise divided into three different sizes. 
The biggest, called vatakwabu, was a small-mouthed spherical pot 
used for water storage in the house. Like tohe, vatakwabu were 
never made for trade.
The medium sized water pot was known as hodu-hodu ma 
badana, or simplyhoc/u (fig.2.2.). It was of the same shape as 
tbevatakwabu and about 20 to 45 cm in diameter. Water from wells 
was carried to houses using pots of this type.
The hoduhodu, the smallest type of water pot, had a 
diameter of about 15 to 17 cm. These were used for carrying water 
when people went hunting or gardening, and were commonly used by 
little girls to carry water from wells. Magicians also used them for 
storing medicine, and sometimes people kept the lime chewed with 
betlenut in this type of pot and hung them under the roofs of houses.
Sometime a hoduvjas provided with an inner pouring aid and
was called udu ererua (two mouths) (fig.2.2.). Externally it looked
like an ordinary hodu, but inside the lip of the pot were attached two
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horizontal strips of clay separated by a few centimetres, thus 
forming two channels through which water could be poured.
According to Finsch, a hodu was made from a different clay 
mixture than anuro and, it had a thicker wall, and was fired for a 
longer period. It was therefore three times more expensive than an 
uro (Finsch, 1914: 270).
Open dishes could be divided into four different shape classes. 
The biggest, known as a nau bara, had a diameter of about 50 cm. It 
was used mainly to serve food in a marriage ceremony or other feast. 
The nau bara was only used locally and was never made for trade. The 
nau pore was an eating plate with a flat surface, about 30 cm in 
diameter. The nau, an open dish used for serving food or eating, could 
also be used as a lid foruro (cooking pots)(Fig.2.3.). The nau kibo was a 
high dish with an inturned rim, used as a food or water container in 
the house.
Groves' (1960:14) informant mentioned another kind of nau, 
the nudu hegara. None of my informants knew this name, but instead 
they used the term nau hegara for any kind of dish which had 
decoration on its lip. A/auwere usually round, but sometimes oval 
(Finsch, 1914: 270) and sometimes they had small knobs (kwatua) like 
rudimentary handles at opposite sides on their upper rims (Finsch, 
1914:270). (fig.2.4.).
The last group of pot types to be described are basins, or pots
without lips. There were two kind of basins, kibo and kibokibo; both
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0 10 cm
Fig. 2.2.Fig. 2.1.
Fig. 2.4.Fig. 2.3
Fig. 2.1 .-2.4. Pottery types produced in Boera in 1989: 
Fig. 2.1. uro, with decoration on the rim, fig. 2.2. hodu, 
with udu ererua (two mouths),fig. 2.3. nau, fig. 2.4. 
kibokibo.
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Fig. 2.7.
Fig. 2.8.
Fig. 2.5.-2.8. Motu pottery types recorded by Finsch 
from the beginning of this century: fig. 2.5. nau, fig. 2.6. 
oburo, fig. 2.7. kaiwa, fig. 2.8. ituru. (after Finsch, 1914).
37
used for cooking (fig.2.4.). The kibo was approximately the same size
Table 2.2. Pot Sizes and Functions Known in Boera
Type of Pots Size Functions
Cooking and storage pots: 
Tohe large Sago or other food (e.g. banana) 
storage; cooking for feasts.
Uro medium Ordinary cooking; restricted to 
cooking by the owner of alagatoi and 
his wife during the preparation of 
the lagatoi for a hiri expedition.
Keikei small Ordinary cooking; for boiling 
medicine and ceremonial flowers.
W ater pots:
Vatakwabu large Water storage at home.
Hoduhodu mabadana 
(hodu) medium Water carrier from well to house.
Hoduhodu small Water container carried when 
gardening or hunting; water 
container for little girl; medicine 
storage; lime storage.
Open dishes or plates: 
Nau bara large Ceremonial/communal serving plate.
Nau pore medium Eating plate.
Nau small/medium Eating plate; serving plate; lid of a 
cooking pot.
Nau kibo small Food or water container.
Basins:
Kibo medium Cooking basin.
Kibokibo small Cooking basin.
Smal basin with legs: 
Ituru small Tattoo dye container.
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as the uro, and the kibokibo as the keikei.
The Motu also had a special name for a pot that could not be 
used for cooking anymore. An uro or hodu which had lost its rim was 
called an ikonitadi, and used as a container for the salt water which 
they mixed with clay to make pots. The magobi was a broken uro or 
hodu which was no longer used for cooking, but for storing the 
mangrove bark infusion used to coat pots after firing. There was 
also a special pot for holding tattoo dye called an ituru, which had 
the shape of a small basin with legs (Groves 1960:14). (fig.2.8.).
Two other pot types never mentioned by my informants were 
recorded in other literature. These are the oburo (Barton, 1910: 114 
n.; Finsch, 1914: 270; Oram, 1982:17) orohuro (Chalmers, 1887: 122) 
and the kaiwa (Finsch, 1914: 270) or kaeva (Chalmers, 1887:122).
The Ohuro was described as a large cup (Chalmers, 1887:122) or as a 
semispherical bowl, used for meals and for scooping water (Finsch, 
1914: 270). (fig.2.6) Finsch added that the kibokibo had the same 
shape as the ohuro but was smaller in size. Kaiwa was an uro with 
flat everted rim, used for cooking meat and vegetables (Finsch, 1903: 
331). (fig.2.7).
2.2. The History of Exploitation of the Boera Clay Deposit
The people of Boera once lived at Davage, an old village which 
is now extinct, only a few kilometres west of Boera. Based on the 
genealogy of Moi Higo, a Boeran man, Chatterton suggested that they 
arrived at Boera about A.D. 1800 (1968: 93) In the beginning clay for
39
potting still had to be fetched from the deposit at Davage. According 
to Kohu Moi it was not until the first or second generation after 
moving to Boera that people found the local clay deposit.
The clay deposit is situated outside the village and can be 
reached in 10 to 15 minutes by walking. It was found by a man called 
Madaha when he was out hunting. He recognized the similarity of the 
clay to that which came from Davage. He took his wife and some of 
her friends to the new source and they used the clay to make pots. At 
first the results were not very good, so they dug other holes in the 
same area until they found the right kind of clay. Since that time the 
people of Boera have fetched clay from this locality. Presumably, it 
was just recently that other deposits were found close to the 
traditional one. Today there are three clay deposits in Boera (see 
page 41). According to Kohu Moi the three deposits are situated on 
common land that belongs to the whole village, from where anybody 
could fetch clay freely under traditional circumstances. However, 
such free access seems no longer to be the case today. Ownership of 
the clay deposits has been disputed within the last 20 years and the 
issue still continues today.
2.3. The Clay Deposits
The three clay deposits near Boera are situated in the eastern 
part the village a few hundred metres from the beach. They are only a 
few hundred metres apart.
One of the four women potters who worked with us owns the
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deposit from where we dug the clay for the pottery making in 1989. 
Toutu Moi, the owner of the land, claimed that she had found the clay 
while she was uprooting a long yam in 1967. This deposit had not 
been used for many years until about a year ago. Currently she 
charges 5 kina per rice bag of clay.
This clay deposit is situated in a garden covered by grass a 
few metres north of the road that leads to the village from Port 
Moresby. Across the road, south of Toutu Moi's deposit, there is a 
house that has been built recently; this is the only house close to the 
deposit.
This is not a traditional clay site. However, a traditional clay 
deposit lies only a few hundred metres south-west of this site and 
belongs to Maina Madaha. According to Kohu Moi it used to be a big 
hole, approximately 15 to 20 metres wide and about 3 metres deep. 
The potters used to dig out the clay by digging lateral tunnels, but the 
roofs of the tunnels easily collapsed. The pit is now covered by 
grass and the banks are eroded. The third deposit lies north-west of 
Toutu Moi's deposit under grass; nothing is now visible.
2.4. The Process of Pottery Manufacture 
2.4.1. Clay Extraction
Clay could be collected at any time of the day. Each potter 
might collect her own clay, but often she was helped by her daughter 
or other close female relatives.
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The four potters who worked with us collected the clay from 
one pit in Toutu Moi's deposit. Normally two kinds of clay were 
required: raro duba (black clay) and goroto (white clay). The white 
clay was found on top of the black clay. Pots had to be made by 
mixing these two types of clay, otherwise they would break after 
firing. The women said that good clay was always to be found near 
the surface. If they dug further down they would find mud (kopukopu) 
which was not good for making pots. During my observation I did not 
see any kopukopu since the potters only needed to dig as deep as 75 
cm for the clay that they wanted. Both the black and white clays 
were very fine, mixed with roots and small white stones.
Finsch (1903: 330) described three types of clay, used by the 
Motu potters, according to colour: pale, 'blue potter's clay' and 
bricked. The clay was used for different purposes (Finsch, 1914:
270). Oram (pers. comm.) also mentioned that there were three kinds 
of clay: raro duba (grey), raro kulo or goroto (white) and raro kaka 
(red).
Traditionally in Boera, men did not interfere in the pottery 
making, but now men give a little help to the women digging up the 
clay. In Manumanu, a village which lacked its own clay deposit, the 
men acquired clay from a place between Rearea and Papa as well as 
from Hanuabada and Porebada.
I observed that the four potters worked together. First they 
cut the grass away with a machete. The hole was only about 2,5
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square metres in area and about 75 cm deep. One of the women dug 
the clay with a long spade or an iron stick, while the others put the 
clay in two rice bags (eachlOO kg) or just sat beside the hole chatting 
to each other. Traditionally, they used to dig the clay with pointed 
digging sticks made of wood and it was carried in their string bags 
(/c/apa). The clay that they wanted was found from about 5 cm 
downwards below the surface.
The two clays (goroto and raro duba) were mixed together as 
they were dug out. The women dug out the clay to a depth of 60 cm, 
and it only took half an hour to fill the two rice bags. The bags were 
then removed from the pit by three men and carried back to the house 
by car.
2.4.2. Preparation of the Clay
When the women came back to the village from the clay 
deposit they dried the clay in the sun on canvas sacking and strips of 
metal guttering. While they spread the clay they removed any roots 
and small stones. The clay was still soft and moist and broke up 
easily. At this stage they did not sort out the clay carefully, but 
simply left it in the sun and turned it over several times so it could 
dry evenly. In the evening they put the clay back into the rice bags 
and stored it under the house. The next morning they put the clay out 
in the sun again and removed any more unwanted materials. They then 
broke up the lumps of clay with stone anvils or other hard objects 
until only small lumps (about 0,5 cm) were left. The time needed to 
dry the clay varies according to the weather, and may be from two to
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four days.
The next stage is the kneading of the clay, for which they only 
used at one time a quantity sufficient to producel 5 to 25 pots. The 
tools used for kneading included a plastic bucket as a salt water 
container, an aluminium or plastic bowl for sand, and canvas sacking 
or a wooden trough as a working platform.
The sample chosen for kneading had salt water from the sea 
poured on it until it was completely wet. After this they sprinkled 
some fine sand on the clay to serve as a temper. This was a fine 
white wind blown sand (raria) collected from the top of the beach, 
different from the ordinary beach sand (min). They had to clean away 
the surface of the beach for about 2 to 3 centimetres before they 
found this kind of sand. They only used a small amount of raria with 
the clay (about 5% to 10 % of the pot mixture). This amount was 
actually smaller than the amount of sand needed in the mixture for a <
successful firing revealed from Rye's experiment (see page 45).
Possibly this resulted from the use of different clay.
The four potters kneaded the clay in a wooden trough or on a 
canvas mat. Each potter kneaded a big lump of clay, sufficient for 
four or five pots. When a potter started to knead the clay she 
sprinkled some sand into the wooden trough, and then more on top of 
the clay. She squeezed the clay hard and while doing this she also 
took out any unwanted dirt. She would knead until the clay and sand 
were mixed evenly and she felt that the mixture was workable enough
44
to make a pot. This kneading process took about 10 to 15 minutes.
The use of salt water for preparing potting clay has had been 
investigated by Rye (1976: 132):
"...when beach sand containing shell (and, by 
implication, any other calcite or CaC03 materials)
is used as a pottery temper, there is a definite 
advantage in using seawater to wet the clay. The 
successful firing temperature range is 
significantly extended and post-firing damage due 
to CaO hydration is much less likely to occur."
Rye experimented using several different clay and sand 
sources for Papua New Guinea, including ones from Boera. He tried to 
investigate the effect of firing temperature on different proportions 
of sand and clay which had been kneaded with either salt or fresh 
water (Rye, 1976: 123).
Rye's experiment showed that the mixture of Boera clay and 
beach sand wetted with fresh water could not be fired successfully, 
except for samples that were fired at low temperatures under 700° C. 
However if this mixture was wetted with salt water it could be fired 
safely up to about 1050° C. The amount of sand in the mixture also 
affected the results of firing. Rye's samples showed that successful 
firing occurred with between 12,5 % and 32,5 % of sand, and that the 
lower part of the percentage range gave better results. Clay that had 
less than 17,5 % sand could be safely fired to 1050° C, but firing 
failed above 900° C with more sand.
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The amount of sand mixed with the clay also determined its 
workability. Rye (1976:125) discovered that if less than 15 % of 
sand was added to the clay, the body tended to be sticky and difficult 
to work. If more than 30% of sand was used it was also difficult to 
work because the body tended to crack easily when pressure was 
applied.
2.4.3. The Process of Pot Construction
Pot construction was carried out by each of the four potters 
who worked with us. When the potter felt that the clay was ready she 
made a spherical lump with a flat surface on the top (taba). With her 
index and middle fingers she then made a hole in the middle of the 
flat top. If the pot that she was going to make was big she would 
make a hole in the lump by using her fist (Groves 1960: 15). 
Therefore, the size of the hole varied according to the size of the clay 
mass.
When the potter had finished kneading the clay and had made 
several lumps from it she started to hand-mould a pot. For this she 
used the upper part of a broken pot (raga) which still had a perfect 
rim as a cradle. This was placed on the ground and a lump of clay 
was put inside it. The potters I studied at Boera used several kinds of 
cradle for their pots, including aluminium plates, plastic bowls, and 
broken plastic jerricans. Usually, a lining of cardboard was put inside 
these cradles so the clay would not stick. With the clay lump thus 
ready the potter started by putting her index and middle fingers in the 
previously-made hole and dragging the clay upwards to build the wall.
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At the same time her other arm, which held the outer part of the 
lump, also moved the clay upwards. She turned the clay around and 
repeated the process until the lump was cylindrical. She then 
smoothed the outer wall of the pot by rubbing her fingers up and down.
After this, the potter started to build the rim. The edge of 
the clay which would become the lip of the pot was pinched between 
her thumb and index finger. She then moved her hand around the lip to 
make the required shape, and also to make the lip smooth and even. At 
the same time her other hand turned the cradle around. For final 
shaping and smoothing of the rim which occurred prior to finishing 
the body, the potters used estuarine bivalve shells of the species 
Geloina coaxans (which has a smooth edge) and Anadara antiquata 
(which has a serrated edge). Small sticks or other pointed objects 
were also used for decoration. The potters used the shells by rubbing 
their convex sides around the vessel rim until it looked nice and even. 
This process took about five minutes to finish; presumably it would 
take more time if a bigger pot was made.
While she hand-moulded the pot the potter kept wetting her 
hand with the sea water. This was to prevent the clay from sticking 
to her hand as it became dry. A bucket, saucepan or something similar 
was used to contain the salt water. Traditionally they used to put the 
salt water in a pot called an ikonitadi (see page 39).
After the potter had hand-moulded the pot she left it in the 
sun while she started to make another one. It was left in the sun for
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about half to one hour, depending on the temperature. If the sun was 
too hot she moved the pot into the shade to stop it from drying too 
quickly.
When the pot became leather hard the paddling process began, 
using a wooden paddle (iatuatu) and a stone anvil (nadi). Basically, 
there were two different types of paddle. The first one to be used had 
a rough surface and was called a hahedikadika\ this was used to hit 
the pot with strength to make the clay more compact and solid. The 
potter did not concentrate on the shape of the pot at this stage, and 
when she paddled hard the shape of the pot was disturbed. The second 
paddle had a smooth surface, and depending on its function, was 
called a hahenamonamo or a hahemanada. The hahenamonamo was 
used for the final shaping of the pot, and the hahemanada was used at 
the end of the work in order to smooth the surface. This paddle was 
not used for striking the pot but only to rub its surface. It seems that 
the names hahenamonamo and hahemanada referred more to the stage 
of finishing rather than to any specific differences in the shapes of 
paddles.
The sizes and shapes of paddles varied. Commonly, they had 
the shape of a canoe paddle with a handle smaller than the hitting 
surface, or the hitting surface became small gradually so the whole 
thing was shaped like a long triangle. However, the potters who 
worked with us also used plain pieces of wood with no separate 
handles. The most common paddles ranged from 22 to 31 cm in 
length, and from 2 to 9 cm in width. Thicknesses were between 1,5
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and 2,5 cm. Paddles were kept carefully so they could be used over 
and over again. Some of the old ones have convex hitting surfaces 
from repeated usage, and their wood grain has formed relief lines 
which leave patterns on the pots. However, the paddles which were 
used by the potters that worked with us were not covered with 
intentionally applied decorative patterns, and they said that they had 
never used paddles of this type.
A good stone anvil was selected to create a smooth surface 
on the inner wall of the pot. The potters collected such stone from 
the creeks near the village. However, the stones available near Boera 
were not very smooth, and better ones could be found at Gabadi or 
other areas when they went trading. The men often collected anvil 
stones for their wives when they went to the Gulf on hiri expeditions.
Basically, there were three different shapes of stone anvil.
The one used to make a cooking pot (uro) was big and round, 
about 10 cm in diameter. The anvil for making a water pot (hodu) 
was rather elongated and not too wide in order for it to be inserted 
inside the narrow neck of the pot. For a dish (nau) a rather flat stone 
was used, of a size varying according to the size of the dish to be 
made (Groves 1960:16).
Each of the potters started to paddle her pot while it was 
still in its cradle. One of her hands held the paddle while the other 
held the stone anvil. Before she paddled the pot she wetted her paddle 
by dipping it into the salt water, and then with the tip of her wet
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paddle she wetted the stone anvil. Any excess water on the paddle 
was flicked off. She repeated this process every 30 seconds to 
prevent the paddle and anvil becoming dry.
The hand holding the anvil was put inside the pot, pressing it 
against the wall, while at the same time the paddle was struck 
against the outer wall. The paddling first took place around the wall 
under the rim to make it compact, leaving the bottom untouched on 
the cradle. After doing this for about five minutes the potter turned 
her attention back to the lip of the pot. She smoothed it again and 
applied decoration to the lip and body.
After decorating a pot it was dried further in shade for about 
half an hour. At this stage the lip was finished but the bottom would 
require further paddling. For drying the potters sometime tied nipah 
palm leaves or banana string around the belly of a pot, in order to 
prevent it from collapsing under its own weight.
After this further drying the potter put the pot on her lap with 
its mouth facing her. While she paddled the basal part she also 
shaped it to become round. If there was a crack in the wall she 
opened it out, and then one of the sides was extended and overlapped 
with the other. The crack was then closed by paddling and the wall 
made an even thickness. The pot was then returned to its cradle, and 
if large, it was bound again around the belly to prevent collapse.
After this, the pot was again left to dry for any period from
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one hour to overnight. The next step was to paddle it again.
Sometimes the potter finished the pot at this stage, but often she 
felt that it still needed some more paddling and she dried it again 
before continuing to smooth it. For finishing she paddled the pot 
gently with the hahenamonamo, the smooth surfaced paddle, until it 
had an even thickness and perfect shape. Finally, she rubbed the wet 
hahemanada around the wall of the pot. The women said that they 
always used a rough paddle first and after that a smooth one.
However, I noticed that they often used the same paddle throughout 
the whole process. It thus seems that the terms hahedikadika, 
hahenamonamo and hahemanada referred as much to the stages of 
paddle beating as to any clearly differentiated paddle types.
Finally, with her wet hands the potter wiped the pot to make 
it smooth. The pot was then left to dry by putting it upside down 
under the house. The next day it was turned over to dry the inside. 
Usually the mouth of the pot was placed facing into the wind to make 
it dry more quickly. After one or two days it was ready for firing.
Each potter that worked with us made more than one pot at 
one time. When she had finished hand moulding or paddling one pot 
she left it to dry and started to make another. While the four potters 
were working together none of them made a single pot alone from 
beginning to end. Instead, after each step the pot was given to 
another potter who would continue working on it, so pots were 
therefore made by more than one person. This, however, was probably 
not the traditional system, since in the period of the hiri each potter
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seem to have been responsible for making her own pots.
The pots made at Boera in 1989 varied in type and number, 
depending on demand. Pots were made in batches or lots and each lot 
might consist of several different pot types (Table 2.3).
Table 2.3. Types of pots manufactured at Boera over a two 
week period in May 1989
Lot
Type of pots
kibo keikei uro hodu nau total
I 11 10 3 2 - 26
II 11 12 2 2 - 27
III 10 10 4 3 1 28
IV 3 - 4 5 2 14
total 35 32 13 12 3 95
The numbers and sizes of the pots made in one lot depended 
on the potter's choice. On this occasion most pots were the small 
cooking types which Dr. Barry Fankhauser needed for his research. 
However, other types were also made in smaller numbers for our 
collection as well as for demonstration purposes.
When the potters had finished shaping the pots made with 
the first lot of clay they started to knead more clay to make 
another lot. Therefore, by the time the first lot was ready for 
firing they already had another lot half completed. Pottery
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manufacture ceased only on some days when they had to attend to 
other activities. As can be seen in table 2.4, on the ninth day the 
potters had to attend a social activity organized by the church. On
Table 2.4. The cycle of pot manufacture at Boera over a two week period.
D a y collecting drying & kneading hand paddle & botom mouth p reh ea t
the clay sorting m ould ­
ing
anvil use drying drying firng
1 l &  II II
2  1 1
3  I I I
4 II II II I & II I
5 III & IV III II I
6 III III III II II I
7 III II I
8 III III II
9 (church activity) III
10 IV IV III
11 IV IV IV
12 IV IV
13 IV
14 -
I - IV : successive batches of pots.
the thirteenth day the potters came just to look after the 
pots that were drying, and they did not do any other work since 
the quantity of pots asked for by Dr. Barry Fankhauser was already 
in hand. However, the women were planning to make still more 
pots after we left Boera and they were already drying clay for
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this purpose.
2.4.4. Decoration
The Boera potters used to decorate their pots on the rim, 
under the rim and sometimes further down the body. They 
decorated the pots by incision, punctation or applique, and often 
they applied these techniques together on one pot.
Basically, there were four different types of decoration 
(ikoro), based on the method of application. Udu hegara 
decoration was made by applying small lumps of clay around the 
rim of a pot (usually a nau) at regular intervals (fig.2.9.).
Kodokodo decoration was made by applying a pointed object such 
as a stick to make punctations. The marks could be applied in 
different designs: zigzag, v-shaped, oblique, or combinations of 
these. No matter what the shape was, as long as it was made by 
punctation it was called kodokodo, even when combined with other 
kind of decoration (fig.2.10.). The third type of decoration, 
taratara, was made by incising a series of short lines with a 
shell.
The patterns could take the shape of a group of three or more 
horizontal lines, or a series of oblique or vertical lines 
(fig.2.11.). Finally, garagara (or regerege) decoration was applied 
to the edge of a rim by pressing the edge of a shell a few 
millimetres deep to create v-shaped notches at regular intervals 
every few millimetres (fig.2.12.). Often they combined different 
types of decoration in one pot, such as applying uduhegara around
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Fig. 2.9.
Fig. 2.10.
Fig. 2.12.Fig 2.11.
Fig. 2 9.-2.12. Basic types of decoration inBoera
fig. 2.9. udu hegara, fig. 2.10. kodokodo, fig. 2.11. taratara,
fig. 2.12. g a ra g a ra /rege  rege.
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the upper part of a nai/s body and kodokodo on the rim.
2.4.5. Firing
The pots were fired in the afternoon when there was some 
breeze, using coconut midribs and leaves for fuel. Midribs were 
first made into a platform for the pots to stand upon, and were 
then placed around the edge of the group of pots like a fence. 
Midribs, husks and leaves were placed on top. Leaves alone were 
also used for preheating the pots before the main firing. In 
addition to coconut leaves, tapioca wood was also used for firing. 
Mangrove wood, although readily available, was never used 
because it was difficult to burn and the fire from this wood was 
too hot for the pots. Mangrove wood was only used for cooking. 
According to the potters they sometimes used other wood, as long 
as it was easy to burn. At the firings I witnessed they were 
mainly using coconut-midrib and leaves since they are readily 
available. At the last firing, however, they used tapioca and other 
wood because they were running out of coconut fuel.
Prior to firing and while they prepared the fuel, the potters
placed the pots in the sun for a short time. Before the firing the
outer wall of each pot was wetted with salt water to prevent it
from breaking when firing, and also to clean it of dust and dirt.
Usually, the pots were preheated before the main firing by burning
coconut leaves on top of them. The pots themselves were placed
with their mouths facing upwards. This preheating fire was of
very short duration, and did not happen at every firing. If the pots
had been sun dried thoroughly they were not preheated. The peak
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temperature recorded for initial firing by thermocouples was 319 
°C which was reached in 60 seconds and the firing was done 
within 80 seconds. Every batch of pots made by the potters was 
fired in one operation.
After preheating, the pots were removed from the fire by 
inserting a pole into their mouths. They were then placed on the 
coconut midrib platform that had been already prepared. The size 
of the platform was approximately 1.3 x 1.3 metres. The pots 
were placed in several rows with their mouths facing to 
windward, except for the most leeward row which faced the 
opposite direction. Coconut midribs were placed upright like a 
fence around the outside of the rows of pots, and other coconut 
stems, leaves and husks were put on top.
The numbers of pots fired each time varied, and the potters 
who worked with us fired between 17 and 28 per fire. Tohewere 
fired individually, one to a fire, but I did not observe this.
The fire was started from downwind by igniting a pile of 
coconut leaves against the fence of midribs. It burned rapidly, 
and in two minutes the coconut stems were already burnt through. 
If the fuel fell away from the pots the potter put it back. Often 
while the fire was burning more fuel was added, using two poles 
to put it in place.
The hot fire kept the potters a few metres away. To protect
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their bodies from the heat they usually hung their string bags in 
front of their chests. Often they also used their grass skirts on 
top
Table 2.5. Times and time ranges for the stages in making a pot.
Time Stage of Work
30 min. collecting the day
48-72 hr. drying and sorting the clay
15 min. kneading
5 min. building a lump of clay
5 min. hand moulding
30 min. first drying
5 min. paddle and anvil use with the pot on the cradle
5 min. decorating
30 min. second drying
7 min. paddle and anvil use with the pot on the lap of the 
potter
1-18 hr. third drying
7 min. paddle and anvil use with the pot on the lap of the 
potter
18 hr. bottom drying
29-53 hr. mouth drying
30-60 min. collecting the fuel
5 min. arranging the pot for preheat firing
10-15 min. preparing the fuel and arranging the pot for main 
firing
1 hr. main firing
of their cotton skirts to get more protection
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The fuel against the windward row of pots burned down to 
embers in about twenty minutes, while the leeward side 
sometimes had not even begun to burn at that point. The potters 
then removed the pots in the windward row from the embers, but 
sometimes when some part of a pot was still black and unoxidized 
it was left on the embers for a while. Gradually, all the rows of 
pots were removed from the embers.
I observed four firings in Boera of which the first three 
began with preheating. According to the potters the fourth batch 
of pots was dry enough and therefore did not need preheating. The 
temperatures of all of the firings were monitored by using 
Chromel-Alumel thermocouples (TCs). (See Appendix I). The first 
three firings were monitored by three TCs which were put about 
jO cm above the base of the firing platform, between the pots.
Each TC was put in a different place in the windward, centre and 
leeward part of the platform (fig.2.13, 2.14, and 2.15.). This 
arrangement of the TCs was to monitor the heat at different 
places at the same time. The last firing was monitored by two 
TCs which were put on the middle of the first row of windward 
pots. One TC was put inside a pot and the other outside the same 
pot (fig. 2.16). This was done to monitor the temperature both 
within and outside the pot wall.
On several occasions the TCs did not work properly and 
therefore, did not record the whole firing process. Sometimes 
they were knocked by the potters who were moving around the
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fires to control the fuel on the pots, or the thermocouples failed 
because the insulation melted on the TC wire.
After the ignition of the coconut fronds the temperatures of 
the windward TCs rose quickly, from 85° to 196°C in the first 
minute, while the other TCs were still below 40°C. The highest 
temperature (850° - 940°C) of the windward TCs was reached in 
between 9 and18 minutes. At these times the central TCs had 
risen between 272° and 801 °C, while the leeward TCs were still 
below 60°C. The central TCs reached their highest temperatures 
(680° - 918°C) between19 and 22 minutes after ignition. The 
leeward TC temperatures then started to rise quickly and reached 
their highest temperatures (680° - 970°C) between 26 and 37 
minutes after ignition. The first pots were removed between16 
and 26 minutes after ignition, the last between 42 and 77 
minutes (table 2.6).
Table 2.6. Firing Time
Firing First pot removed Last pot removed
1 20 55
2 16 42
3 16 57
4 26 77
Time in minutes (after ignition)
The fuel for the first firing was collected two days before 
the firing and was dried thoroughly. This drying of fuel may have led 
to the more rapid rise of each TC (fig. 2.13) compared with the other 
two firings (fig. 2.14 and 2.15). The second firing was done on a
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Pottery Firing 1
□  TC2 (cen tre)O  TCI (windward) A T C 3 (leew ard)
1000-,
k  3 0 0 -
TCl ’
f i r i r^  platform
10 15 20 25 30 35 40 45 50 55 60
Time (m inutes)
Fig. 2.13. Pottery Firing 1.
Pottery Firing 2
□ TC2 (leeward)OTC1 (windward) ATC3 (centre)
1000,
p  700-
»- 300-
.oocr
15 20
Time (minutes)
Fig. 2.14. Pottery Firing 2.
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Pottery Firing 3
□  TC2 (centre)OTC1 (windward) ATC3 (leeward)
t ,  600-
wind
ward TCI ’
fir in g  platform
20
Time (minutes)
Fig. 2.15. Pottery F i r in g  3-
Pottery Firing A
□  TC2 (inside)OTC1 (outside)
p  700-
400-
1-  300-
TC1TC2
Time (minutes)
Fig. 2.16. Pottery F i r ing  4.
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day after heavy rain and the fuel was rather wet. The firing graph 
(fig. 2.14) shows that the temperatures of each TC rose rather 
slowly compared to the first firing. The third firing was done on the 
windiest day of all the firings, and the firing graph (fig. 2.15) shows 
that the temperature of each TC rose rapidly, although not as rapid 
as firing 1, but steadily. The last firing (fig. 2.16) shows that the 
temperature outside was higher than inside the pot, but when the 
fuel had burnt down the outside temperature dropped first and more 
rapidly than the inside.
The TCs in the firing platforms showed that the pots placed 
in the windward part of the fire always heated rapidly within the 
first few minutes due to their proximity to the point of ignition.
The centre rows and the leeward rows of pots heated more slowly. 
The maximum temperatures recorded in different places in any one 
firing varied greatly as shown in table 2.7, and these variations 
could result in different pot qualities.
Table 2.7. Maximum firing temperatures (°C)
Firing Windward TCs Centre TCs Leeward TCs
Temperature Time Temperature Time Temperature Time
1 940 9 918* 19,5 873 38
2 881 11 680 21,5 970° 32
3 850 8,5 716+ 22 680 27
Temperature: °C.
Time: minutes required to reach the listed temperature.
* TC was disturbed, but maximum temperature reached.
0 TC failed, but maximum temperature probably reached.
+ TC was disturbed, but maximum temperature probably reached.
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Rye (1976:112) explains that certain clay mineral types will 
tend to develop networks of cracks, especially on the outer 
surfaces of pots if they are heated too rapidly. He points out that 
this process occurrs especially on pots with compressed walls 
such as those made by paddle and anvil. He also mentions that 
this was very common on Boera pottery (1976:112).
Pots subjected to low firing temperatures are more porous 
than those fired at higher temperatures. Rye (1976:110-13) 
reviews the processes that occurs when pottery is fired. He 
explains that spaces between the clay and other mineral particles 
of the pots are filled with water and air before firing which give 
a certain apparent porosity (volume of interconnected pore 
spaces). As the pots are fired the remainder of the water is 
driven off. The porosity of the pots increases as the temperature 
rises until it reachs the temperature of decomposition of clay 
minerals. The pots hold their maximum apparent porosity to about 
800°C.
"The porosity at this stage is contributed 
mainly by open and interconnected pores so the ware 
is permeable to water and other fluids. If the 
pottery is fired to higher temperatures glass begins 
to form in the process known as vitrification. Glass 
can begin to form at very low temperatures (say 
700°C) but most commonly vitrification does not 
begin extensively until about 900°-950°C. As 
vitrification becomes extensive the increasing 
surface tension of the glass allows it to form around 
some of the open pores, closing them off and thus 
decreasing apparent porosity. The fabric of the ware 
becomes more densely packed and thus bulk density 
increases." (Rye: 1976:111).
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Overfiring can affect the pottery since continuous rising 
temperature leads to the almost complete absence of open and 
interconnected pores (Rye, 1976:111). The closed pores contain 
gases which expand as the temperature increases. At the same 
time the glass becomes more fluid. Combination of these two 
factors can cause an expansion in the size of the closed pores 
which can form large blisters on the surface and in the wall of a 
pot (Rye, 1976:112). However, this process only occurs at 
1100°-1200°C and open firing, as at Boera, would not reach such 
temperatures.
The maximum firing temperatures at Boera seem to be similar 
to other firing temperatures recorded in Papua New Guinea. The 
firing temperature recorded from Goodenough Island ranged from 
680° to 880°C (Lauer, 1974: 59), from Amphlett Island 680°-918°C 
(Lauer, 1974:156), and from Mailu 765°-1018°C (Irwin, 1977: 253).
2.4.6. Post Firing Treatment
As soon as each pot was taken out of the fire its outer wall 
was splashed with an infusion of mangrove bark collected from the 
mangrove swamp just a few hundred metres from the village. The 
outer part of the bark was peeled away and only the red inner part 
was used. About 1 -1,5 kg of this inner bark was soaked in a 
bucket of either fresh or salt water for one or two days, in order to 
get a strong infusion. It could be used over and over again, at least 
until the colour began to fade. If pots were being made continously, 
the infusion could last for one or two months. Every time they
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wanted to use it again they had to warm (not boil) the infusion in 
order to get a darker colour (the first mangrove bark infusion was 
not heated). The mangrove bark was kept soaking in water when 
not in use, and before using it again the potter would add more 
water and heat it on the fire. This was also done if there was 
insufficient infusion to complete a pot.
A piece of shredded coconut husk was used as a brush to apply 
the infusion to each pot. During application the potters splashed 
the mangrove bark infusion on each pot aggressively, as if hitting 
it. This made the colour of the pot turn blackish-red or dull red, 
depending on the strength of the infusion. If the infusion was not 
very strong, the colour turned to a brighter red. According to 
another potter who did not work with us (Boio Udia), the way of 
splashing on the infusion also affected the colour of the pot; if 
done gently the colour turned brighter.
The infusion helped to seal the small pores of the pot to 
prevent leakage and to strengthen the vessel wall. If there was a 
small crack in the pot after firing, the potter would try to seal it 
by rubbing in mangrove bark.
After the pots had cooled down the women cleaned them by 
rubbing them with various kinds of leaves, such as pawpaw, 
kasipolo (Passiflora) (Groves 1960:17) and muramura, leaves that 
have a strong smell. The muramura leaves help to repel insects 
from getting into the pot. The other leaves were only for cleaning
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and also for sealing the small pores. According to Boio Udia, she 
only rubbed her water pots with leaves. Groves (1960: 17) also 
recorded the same information. However, the potters who worked 
with us rubbed not only their water pots but also their cooking pots 
and dishes.
The potters only rubbed leaves on pots for their own use. 
Those vessels that were intended for trade did not receive further 
treatment after being splashed with the mangrove bark infusion.
The potters tested their cooking pots before they used them. 
A pot was put on the fire for about 15 minutes so that the 
temperature inside rose to between 204 and to 244 °C, while 
temperatures of the fire varied from 487 to 588 °C (see Appendix 
1). At this point the potter poured a cup of water inside the vessel 
and boiled it for about 10 minutes. If the pot was in good condition 
nothing happened, but if not it cracked or water leaked out through 
the wall.
The big difference in temperature between the inside and 
outside of each pot could explain why the food cooked in a pot has 
more flavour than food cooked in aluminium pans, as mentioned by 
Groves (1960:10). Compared to food cooked in aluminium pans, 
that cooked in a pot was heated slowly and not at a very high 
temperature because a pot is not a good thermal conductor. Thus, 
food cooked in a pot would not burn and would keep its flavour. 
Pots also accumulate a deposit of residues, especially in the pores,
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which are also believed to give better flavour (Rye, 1976:113).
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Plate 2.2. Drying the clay.
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Plate 2.3. Kneading the clay on an old canoe hull .
Plate 2A.  Boni Airo kneading the clay.
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Plate 2.5. Boni Airo making a spherical 
lump of clay ( taba). Thetaba is put aside 
on the'cradle' waiting for the next 
process.
ate 2.6. Kara Yava starting to build ! | | | | |  
5 a pot from a lump of clay {taba) . V>v‘‘-
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Plate2.7. Heva Moi and Kara Yava bui lding the wall of k ibok ibo  
and k e ik e i  respectively.
Plate 2.8. Toutu Moi shaping the rim of a hodu.
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Plate 2.10. Kara Yava smoothingthe lip of 
a ke ik e i  with an es tuar ine bivalve shel l  
(Geloina coaxans).
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Plate 2.11. Heva Moi applying the gara- 
gara/regerege  decoration on the rim 
edge of a k e ik e i  with an es tuar ine bival ­
ve shell  (Getoina coaxans).
Plate 2.12. Bugo Koivi applying the 
kodokodo  decoration on top of the lip 
of a k ib o k ib o  with a small st ick.
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Plate2.13,  2.14, and 2.15. Boni Airo t rying to mend a hole on the bottom 
of a keikei.  2.16. Boni Airo is shaping the wall of a keike i  with paddle 
and anvil.
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Plate2.18. The pots are wetted by  sa lt  
water and put in  the sun fo r  a short 
t ime before f i r in g .
Plate 2.17. Toutu Moi ty in g  a s t r in g  
of n ipah  palm leaves around the 
b e l ly  of a k e ik e i  to prevent i t  from 
co llaps ing  under its  own weight, 
before d ry in g  i t .
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Plate 2.19. Preheating the pots with coconut fronds before the 
main firing.
Plate 2.20. Arranging the pots with mouths facing windward 
on the coconut-midrib platform.
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Plate 2.21. The pots are covered by coconut midribs ,  husk and 
fronds and ready for firing.
Plate 2.22. Removing the f i rst  row of pots from the fir ing platform, 
while the remaining pots are s t i l l  being fired.
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Plate 2.23. Heva Moi splashing the 
mangrove bark infusion with shredded 
coconut husk on a k e ike i  immediately 
af ter it is removed from the firing 
plat form.
Plate 2.24. Heva Moi cleaning a hodu with 
pawpaw leaves after the pot is cooled.
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CHAPTER III
SOCIAL ASPECTS OF POTTERY MANUFACTURE
3.1. Learning to Make Pottery
The following composite description was collected from my 
informants in Boera.
Pottery manufacture used to be very common in Boera. 
Almost every woman could make pots, and they were made all 
through the year. The peak of production occurred in July and August 
when all the potters together produced thousands of pots to be 
traded to the Gulf in the hiritrading voyages. When women made 
pots children used to watch them, and this was how the young girls 
learned.
At the age of five or six young girls started to copy what
their mothers did. A girl was not allowed to make a pot until her
mother saw that she was really interested. Obviously, the age at
which a girl started to learn varied. The mother would permit her
daughter to make an uro, the easiest type of pot to make, under her
supervision. Sometimes other potters also gave advice to a beginner.
At first the mother would make the decoration on her daughter's pot,
and if it did not break after firing the girl was allowed to make
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more.
A girl who started to make pots at an early age usually 
became a skilful potter when she was about eleven or twelve years 
old. However, it took less time for an older girl to learn. For 
example, Heva and Toutu Moi were living in another village when 
they were little children. They came back to Boera at the age of 
sixteen and started to learn potting. According to them, they 
learned faster than the younger girls did. Girls without their own 
mothers learned from other women, and it was common for a girl to 
watch another potter who was not her relative.
There is little reference to learning methods in the literature, but it 
seems that the potters at Boera were unlike the potters at 
Manumanu as recorded by Groves. At Boera they could become skilful 
potters and could make their own pots when they were very young, 
long before they got married. At Manumanu however "they acquire 
skill slowly, under the tutelage of older women in their husband's 
household..." (Groves 1960:18-19).
3.2. The Role and Status of the Potters in the Society
Pottery was the main trading commodity in Boera, therefore, 
most of the women knew how to make pots. Every woman had her 
own freedom to decide how many pots she was going to make. No 
men were allowed to interfere, simply because pottery making was 
women's work. Kohu Moi explained that the woman was the one who 
controlled the supply of food in the household. She knew how much
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food the family would need, and the amount of food, especially sago, 
she would get via the hiri trade depended on the number of pots she 
made.
In the past, when Boera men went on hiri expeditions to the Gulf, 
their wives were looked after by other male relatives who 
sometimes came from other villages. These male relatives provided 
the women with food, and when the husbands came back from the 
Gulf the women of Boera had to share the sago that their husbands 
brought back with these relatives. Often a woman was left without 
sago for herself.
Women never travelled to the Gulf on hiri expeditions,but 
with their husbands or other relatives they went on laolao/gaura 
(short distance trading journeys) to Gabadi in order to trade their 
pots and other items. Laolao/gaura expeditions used to be 
undertaken in May-June to get vegetables, including seed yams, 
before the hiri departure season in September-October (Oram, 1982: 
14). Sometimes the potters traded their pots irregularly to 
non-Motu villages when they needed food. It was also common for 
people from other groups to come to Boera to trade for pots (Groves, 
1960:8).
It is obvious that pots were very important for the Boeran 
community, but there were some women who did not know how to 
make them. The major exceptions, mentioned by Kohu Moi, were 
women who had lost their mothers when they were young, or women
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who never showed any interest in making pots, or women from other 
tribes who married Boeran men. Boio Udia said that potters used to 
look down on these women, because they always asked for food from 
female relatives and used to be called 'beggars'. Some of them were 
lucky because they had a mother or mother-in-law who was very 
adept at making pottery, therefore they were never short of food.
Although the potters did not respect women who were not 
capable of making pots, it seems that there was not much pressure 
on these women to learn. A woman named Bua Moi from Bonanamu, 
Rido subdistrict, was married to a Boeran man. When she moved to 
Boera she tried to learn how to make pots but she never enjoyed the 
work. Therefore, she only sat and watched and chatted with the 
other women while they were making pots. She said that she never 
had any pressure from her mother-in-law because she understood 
that potting was not known in her group, which was a 
horticulturalist society. On the other hand, some of the women from 
other Motu villages who married Boeran men did learn how to make 
pots and eventually they became skilful potters.
At Boera, as well as in other Motu villages, pottery making 
became a women's monopoly. They kept the monopoly for Motu 
women or for women from other tribes who married Motu men and 
moved into a Motu village. Traditionally, if a Motu woman married a 
man from another group she was not allowed to continue potting.
However, according to Kohu Moi such a woman could still
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make pots if she came back to her home village, but it was more 
likely, once a woman married into another tribe, that she would give 
up potting altogether. He also said that a woman could continue to 
make pots in her new residence, but that usually the right clay 
would not be available there and this would make it impossible to 
make pots. Such a situation, however, if good clay was available, 
would allow the possibility for another group to adopt pottery 
making.
Kohu Moi also explained that when a Motu woman married a 
man from another group she would receive some pots from her 
consanguineal relatives. The number of pots she received would 
depend on the number of relatives she had and the number of pots 
available at the time. Groves (1960: 8) also mentioned that when 
Motu women married Doura, Koita or Koiari men, the bride took with 
her at least several dozen cooking pots or water vessels.
Most of the potters agreed that pottery making was 
conducted by almost every woman in Boera. Therefore, potters were 
not regarded as a special class. A potter must also be able to make 
a garden and to carry out other normal woman's tasks, such as 
making mats. No hierarchial positions existed among the potters 
because they all regarded themselves as equal. However, they also 
recognized that some women were more skilful than others, but 
usually a skilled potter would say that she was no different from 
the others. Probably the main difference between skilled and 
ordinary potters was that the former might have many young women
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who wanted to learn from her. It was common to regard older 
women as better and more skilled potters, and older people were 
always appreciated.
A person regarded as a skilful potter was one who had the 
ability to make many kinds of pots in a short time. Her pots were 
always of perfect shape and most of them survived firing. The best 
potters specialized in making tohe. There were only very few 
women who could make tohe because they needed special talent; 
many potters never tried to make tohe in their lives.
Traditionally, a skilled potter could make about 30 
medium-sized pots a day. She reached this number only when she 
used the whole day for constructing pots; if she had to collect the 
clay or undertake a firing she often would not construct any pots at 
all. The potters also mentioned the importance of luck. For 
instance, Asi Hisiu was regarded as a very skilful potter by others, 
but she said that sometimes she was not very lucky because many or 
even all of her pots broke during firing.
It was common for a skilful potter to be asked to make pots 
for other women. Usually a woman who made such a request was not 
able to make pots by herself, or she wanted some extra ones for 
trade. During her work a potter was paid by the provision of food, 
and on the final day when she fired the pots she received a kiapa 
(string bag) full of vegetables, fish or wallaby meat, as well as a 
shell necklace and an armshell. On other occasions a skilful potter
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often made pots for her relatives without payment. Groves (1960:
19) also mentioned this. A skilful potter would normally correct 
beginners when they made mistakes, but she was not supposed to 
make direct comment on or to correct the work of other experienced 
potters, even if she knew that they did not work properly. Such 
would be regarded as bad manners.
If a potter always lost her pots at firing people would 
suspect that something was wrong with her. She might not be 
honest or may have done something bad. However, the potters 
themselves used to blame the men if their pots failed. Kohu Moi 
stated that the women were always aggressive and talked too much 
when they were making pots with men around, especially if the 
husbands complained about something. That is why it was better to 
leave the women alone with their pots, otherwise if something went 
wrong they would blame the husbands. Groves (1960:18) also 
mentioned that among several possibilities to explain the failure of 
pots during firing in Manumanu, a village where the men dug the clay, 
one was that the men did not dig deeply enough for it.
The potters were very competitive with each other, 
especially when they were making pots for hiri. Every woman tried 
to make or acquire as many pots as possible, and at this time they 
usually worked together in groups which consisted of women of the 
same family. Often several women worked together to make pots for 
one woman who wanted a large supply.
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When the time approached to set sail to the Gulf the whole 
village was full of pots. The potters kept finished ones in their 
houses, while the unfinished ones covered every space around. 
Unfinished pots were moved under the houses during the night.
All the potters concentrated on making pots, so much that 
they forgot to do their other household tasks. Some of the old men 
said that they often had to wait for their dinners.
Among other tribal groups the Motu potters were not 
regarded as having higher or lower statuses, and relationships were 
based on mutual needs. The Motu needed food from the Koita and 
Koiari who lived further inland, while the Motu could provide pots, 
fish and shell ornaments in return.
3.3. The Functions and Uses of the Pots
In a previous chapter (Chapter II) it was noted that pots 
could be used for everyday purposes as well as for communal or 
ceremonial purposes. However, ceremonial pots were not 
manufactured differently. There were no differences in the 
preparation of the clay or in their shapes and decoration, and there 
were also no taboos attached to their manufacture. Basically, many 
kinds of ceremonial pots were ordinary pots which were treated 
differently only when they were used in a ceremony. On other 
occasions they could serve as ordinary household pots.
For example, the cooking pots that were used by the owner of
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a lagatoi and his wife were of this type. When a man became the 
owner of a lagatoi, he had to cook his meal in an uro (hudiha urona) 
which could only be used by himself, and his wife also had a 
similari/ro (lagatoi urona). Neither was allowed to touch the other's 
pot. There were several taboos concerning the use of these pots, one 
being that the husband was only allowed to cook vegetables and fish 
in his pot but other meats were prohibited, while the wife was 
prohibited from cooking sago in hers. If they broke these taboos a 
misfortune would occur with the lagatoi. These pots were 
otherwise ordinary uro made by the wife, and were used with these 
restrictions during the preparation of the hiri until the lagatoi came 
back from the Gulf. After that the pots could be used for everyday 
cooking again.
A tohe, which was normally used for sago storage, could also 
be used for a special occasion such as a big feast and dancing 
ceremony. For example, the day of return of the lagatoi from the 
Gulf was marked by the cooking of two different kinds of sago (kao 
and kasikasi) in a tohe. The first yam collected from a garden in the 
harvest season was also cooked in a tohe.
There were also ceremonial pots which could only be used 
for one particular purpose, such as the keikei that was used for 
boiling flowers for body decoration in preparation for a dancing 
ceremony. Such pots could not be used for cooking other things, 
although they were kept and stored together with other pots without 
any distinctive treatment. Large ceremonial plates (nau bara) were
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also kept and stored with other pots. On the other hand, a pot that 
was used by a magician to keep his medicine or other magical items 
was treated distinctively. It was hung under the roof of the house 
and only the owner was allowed to touch it.
Almost all of the pots to be traded to the Gulf were 
decorated with potters' trade marks. These functioned as a way of 
identifying which pots belonged to which women so the men would 
not mix them up with the pots of other women during trading. 
Sometimes undecorated pots could be lost if the men who traded 
them at the Gulf could not remember to whom they belonged.
Momoru Gaiva said that sometimes she did not apply her decorative 
trade mark to her pots because she was tired or lazy or did not have 
time. She knew that without her trade mark she might lose the pots, 
but she said that this rarely happened.
It was more probable that the pots made for the laolao/gaura 
(short distance) trade or other non-hiri occasions would lack trade 
marks. These pots were traded by the potters themselves, so the 
possibility of mixture or loss was small.
It seems that a major difference in basic manufacturing 
between pots for domestic use and pots for trade was one of 
thickness. Pots for domestic use were made thicker than the pots to 
be traded so that they would last longer. Trade pots were thinner to 
make them lighter and easier to carry and perhaps also to maintain 
demand through frequent breakage. Presumably they were more
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economical in the use of clay.
Apart from thickness there were other differences between 
pots for trade and pots for household use. After firing, the trade 
pots did not receive further treatment unlike those the potters used 
for themselves. Such treatment for the latter included rubbing with 
leaves for sealing the pores in the clay and testing before use by 
boiling water inside (see pp. 66-7). Pots for household use were 
also left mainly undecorated.
The pots to be used by the potters themselves 
(especiallyi/ro) were kept on a platform that had been built above 
the fire place inside the house, approximately two metres above the 
ground. This platform was made from a series of planks spaced a 
few centimetres apart, an arrangement which allowed the smoke and 
steam from the fire to seal the pots. It was believed that this 
would make the pots stronger and longer lasting.
The big water pots (vatakwabu) were placed in the corners 
of a house. A wreath of twisted banana leaves which looked like a 
ring was made as a base for the rounded bottom of such a pot. Tohe 
were also placed on such a base, but they were kept on a slightly 
elevated platform near the fire. Finsch (1903: 331) recorded that 
the bases iortohe were made from rattan.
The pots that were going to be traded were kept in the 
house, stored upside down in the corners of the room. During the
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preparation of the lagatoi there could be about 200 to 300 pots in a 
house stored in this way.
The pot types that the Boerans used most often were the uro 
and hodu. These were also the most common types traded, 
especially theuro. The big vessels, such as the tohe, vatakwabu and 
nau bara were never traded, partly because they were too big for 
convenient long distance transport and also because the demand was 
mainly for uro and other smaller types used for everyday cooking. 
Therefore, it is not surprising that most of the Europeans who 
visited Motu villages only found a very limited variety of pot types 
being made (Turner 1878: 489; Stone 1880: 54; Groves 1960: 10).
The life spans of the pot types varied, depending on the 
carefulness of their owners and also on the types themselves.
Usually cooking pots would break after four to six months of use.
Big storage pots like tohe and vatakwabu could last for ten to 
twenty years.
Pots which had been broken were also reused for various 
purposes. Sherd comprising part of a rim and shoulder were used as 
cradles for pottery manufacture. An old worn cooking pot or water 
pot which had no rim anymore was called an ikonotadi and was used 
specially to hold salt water for mixing with potting clay. Faulty 
pots, such as those with cracks after firing or those no longer useful 
for cooking but still with complete shapes, were used to make a 
tripod for the stove. They were put up side down in a triangular
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arrangement close to each other so that a cooking pot could be 
placed on top of them. The fuel was inserted between these pots.
Every house used to have various kinds and different 
numbers of pots according to the size of the resident family. 
According to Kohu Moi each household might have:
Tohe : 3 - 7
Uro more than 3
Keikei : more than 2
Vatakwabu more than 2
Hoduhodu ma badana : 3 - 6
Hoduhodu : more than 3
Nau : more than 5
Nau bara : 2
Nau kibo : 2 - 4
Nau pore : more than 4
Kibo : about 5
Kibokibo : about 5
3.4. Vessel Quality
The quality of a pot is mainly determined by its ability to 
survive firing, and by its shape, thickness and decoration. Kaira 
Daro described the ideal pot as having a smooth and rounded shape 
with an even thickness. These criteria match what Rye (1976:114) 
has described for an ideal vessel in terms of thermal resistance. He 
noted that a vessel profile which had no sharp changes of direction 
(e.g. a carination) and an even wall thickness could minimize thermal
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gradients, and therefore give the pot a high ability to resist thermal 
shock.
Kaira Daro preferred pots with thin walls and well executed 
decoration. Boio Udia and Momoru Gaiva both said the best pot was 
one with a thick wall which would last longer. The shape of the rim 
could be varied according to a potter's desire. Momoru Gaiva 
explained that sometimes she made minor variations to the shapes 
of rims just to please herself. There were no prohibitions on doing 
such a thing. What was really forbidden was to copy the trade marks 
of other women.
The potters also claimed that they could tell who was the 
owner of the pot by looking at the overall shape of the rim. It seems 
that every woman had her own way of shaping the rim of a pot, and 
this would have been useful for identifying between the work of a 
group of sisters from the same family who were using the same 
trade marks inherited from their mother.
The Boerans claimed that they were the best potters among 
the Motu because pottery making was started originally at their old 
village of Davage. Their pots were the best because they were 
stronger and lighter than those of others. Other villages sometimes 
made thinner pots which broke more easily or thicker pots which 
were too heavy to carry. They also claimed that most of the other 
villages at one time had copied Boeran pots.
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Every village had slightly different shaped pots (more 
elongated or rounded or perhaps with a slight shoulder), although the 
same names for types of pots were used in all of them. People could 
recognize where pots came from by looking at their body shapes.
The potters always said that they all built up their pots 
perfectly before they were fired. Therefore, there should ideally be 
no differences between the pots of skilful potters and those of 
ordinary ones. Differences were only recognised in the speed of 
individual potters when at work. Skilful potters could produce more 
pots than ordinary potters in a given amount of time. However, there 
were potters who worked with great care and there were also 
potters who gave little attention to their work. For example, a 
potter may not bother to check whether a pot is symmetrical, or 
whether the rim has a perfect shape.
The potters who worked with us also did not take great care 
in applying decoration. For example, when one of them made a V  
shaped pattern, she often allowed the lines to cross each other. 
When she had almost finished decorating the rim she realized that 
there was not enough room to complete her decoration properly so 
she made the motif smaller.
It seems common that in any one group of potters at a 
particular time some give more attention to decorating the pots than 
others. Macintyre (1978: 40) also observed the same situation at 
Tubetube Island in the Bwanabwana District of Milne Bay Province.
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The quality of Motu pots was mainly determined by shape and 
thickness rather than decoration, because of their use for everyday 
cooking.
3.5. The Trademarks of the Potters
Acording to the Boera potters many pots were traditionally 
decorated with their maker's trade marks, certain patterns which 
resembled the body tattoos of the potters. The trade marks were 
applied especially to pots made for hiri expeditions, which the men 
would carry to the Gulf and exchange mainly for sago. The practice 
of siaisiai permitted a man to carry the pots of a number of women 
from different families who might be from the same or different 
iduhu as himself. Thus the marks on the pots would permit each man 
to recognize the makers of the pots that he carried (see page 110-1).
The trade marks were handed down from generation to 
generation within the female line. No women from different 
families could copy such owned designs. It seems that besides her 
mother's trade marks, a potter could also apply her mother-in-law's 
pattern, and this was the case with Asi Hisiu. However, the other 
potters that I interviewed only applied their mother's patterns. Boio 
Udia explained that she only used the patterns handed down from her 
mother, and would always use them and keep them as her own.
Finsch (1903: 333) discovered early this century that the 
rim designs on Western Motu pots were not only for decoration but 
also had practical uses as trademarks. He explained that the trade
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marks (igeri) were different for each potter and a woman was not 
allowed to copy the trade marks of a skilled potter whose pots had a 
well-known reputation. Finsch illustrated some of these trade 
marks (1903: ill. 1. fig. e -  h). Groves (1960: 13) mentioned that 
potters in Manumanu traditionally put simple geometric figures as 
trade marks on the rims of their pots. By the time of his 
observation these figures had been replaced in Manumanu by the 
potters' initials, although the use of initials for this purpose has not 
been recorded from Boera.
Based on Groves' observations, Bulmer (1971: 64; 1978: 56) 
noted that Motu pottery was undecorated except for the application 
of such geometric incised trade marks. Allen and Rye (1982:104-5), 
also based on Groves information, interpreted the small distinctive 
decorative designs on the Motupore rim sherds as trade marks. My 
observations in Boera revealed that the potters' trade marks today 
are not always simple and geometric, but sometimes are quite 
complicated. They are not only applied on the rim but also on the 
shoulder and body of a pot. These trade marks can be quite big and 
they are certainly regarded also as having a decorative function by 
the potters.
The trade marks applied to the pots are distinctive to each 
potter. A woman can have one pattern or more. For example, Asi 
Hisiu has only one simple pattern, which she calls mairimairi (fig.
3.3.a.). Kaira Daro has four different patterns which she calls kerne, 
resembling the tattoo on her chest; doru, the tattoo on her back;
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mamu, the tattoo on her thigh; and varia, the tattoo on her face (fig, 
3.6.) .
These patterns can be applied to any types of pot. However, 
there are also patterns which a potter only applies to specific types 
of pot. For example, Boio Udia's trade marks consist of three 
patterns (fig. 3.5.). She gives the same name to two (toutou) but 
they represent slightly different patterns. The first she only 
applies to uro, the second only to hodu. The third pattern she calls 
taratara, and she only applies it to nau.
Usually the trade marks are applied on or around the rim or 
shoulder and often further down the body of the pot. There are 
patterns which can only be applied to a certain portion of a pot. For 
example, Kaira Daro's patterns, which are two to four centimetres 
wide and up to ten centimetres long, are applied at the shoulder and 
often further down the body of the pot with a few centimetres gap 
between each pattern. These patterns can be applied five or more 
times around a pot. The veriveri (fig. 3.2.b.) pattern of Kara Yava is 
only applied to the top of the lip of a kibokibo .
It seems that besides the inherited and owned patterns there 
were other types of decoration which could be used freely by any 
potter. However, it is probable that these decorations originally 
belonged to individual women as well. The loss of ownership may 
have occurred after they stopped conducting hiri, when they perhaps 
started to copy each other's trade marks so that the association of
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one woman with one mark was lost.
Most of the potters knew their trade marks by name and 
position on their body as tattoos, but some had forgotten the 
significance of these. The potters that I interviewed did not know 
whether the patterns had particular meanings. They did mention 
that some other potters had decorations that represent certain 
events, but I only succeeded in finding one of these which was a 
variety of taratara (fig. 3.10.i.). This pattern was used several 
times by the potters that worked with us, but it was not regarded as 
a trade mark. According to the potters it represents men cutting 
trees at Erema, in the Gulf of Papua. Presumably, many such 
patterns once had names and meanings which have now been 
forgotten.
To know more about these trade marks I studied Barton's 
(1918) description of tattooing in south eastern New Guinea. Barton 
described and illustrated the tattoo patterns from various tribes in 
this area and discovered that many patterns were shared, either 
under the same or different names. Some of the tattoos matched the 
trade marks of the potters in Boera.
Most of the trade marks of the nine Boera potters have 
patterns that derive from facial tattoos. These patterns are 
generally simpler compared with those derived from body tattoos. 
Some marks have the same names, such as the pattern b. of Toutu 
and Heva Moi, pattern a. of Bugo Koivi, and patterns a. and c. of Kara
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Yava. These are all called gagiu by their owners. According to 
Barton (1918: 35) the general class of tattoo patterns called kakiu 
(gagiu) had a great variety of combinations and was applied not only 
by the Motu but also by the Hula and the Sinaugolo as well as the 
Aroma and the Mailu further east. The origin of this class of pattern 
is obscure but after a long discussion, mainly using linguistic 
comparison, Barton concluded that it may have been a bird wing 
derivative or derived from a carved bird's profile (1918: 37). It is 
possible that the term gagiu was also only used for the tattoo under 
the eyes as Toutu and Heva Moi said that it looks like tears running 
down the cheek.
Toutu and Heva Moi have another facial tattoo pattern which 
they call kurukuru (applied on the nose, fig.3.1. c.), which in Barton's 
illustration was also classified as a kind of kakiu pattern. Kaira 
Daro's pattern d, which she calls vaira, resembles the gagiu of Bugo 
Koivi. This was also applied on the face but Barton gives no 
information about the particular position on the body occupied by the 
kakiu group of designs. Boni Airo's pattern a., which she calls mede, 
is another facial tattoo pattern applied on the cheek. Patterns a. and 
b. of Momoru Gaiva, which she did not name, might also have been 
facial tattoo patterns.
Asi Hisiu's pattern a, which she calls mairimairi, is actually 
a word from Waima, a tribal group who live in the west of the 
Western Motu region. The equivalent word in Motu is gado (Barton, 
1918: 29). Mairi/gado means mother-of-pearl (Pinctada
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margaritifera) and is also applied to the crescentic ornaments made 
from this shell used as breast plates (Barton, 1918: 29). Asi Hisiu's 
mairimairi is a V-shaped tattoo pattern applied from both shoulders 
and merged on her breast. According to Barton, this pattern tattooed 
on a woman's breast indicates that she is bethroted or married. Asi 
Hisiu's tattoo and trade mark pattern consists of a double V-shape 
with a line of dots between them (fig. 3.3.a.). A similar pattern 
owned by Boio Udia, with the line of dots replaced by dashed lines 
(fig. 3.5.b.), is given a different name by her {toutou). Boio Udia also 
has another pattern which she calls toutou (fig.3.5.a.) which is 
slightly different. Patterns c. and d. of Momoru Gaiva, which she did 
not name, also resemble Asi Hisiu's mairimairi or gado pattern.
A smaller gado pattern applied on the nape of the neck is 
called gadogado. Toutu and Heva Moi have this pattern (fig. 3.1 .d.) 
which is actually similar to the pattern called ialata tarana in 
Barton's illustration (Barton, 1918: 46, fig. 6). Barton explained that 
ialata tarana was the commonest pattern among the Motu, the Hula 
and the Sinaugolo and it had many variants. Ialata is a fish (Naseus 
unicornis) and tara (na - definite article) indicates the two 
sharp-pointed defensive 'weapons' on each side of and close to the 
base of its tail (Barton, 1918: 45).
Pattern e. of Toutu and Heva Moi, which used to be applied on 
the chest, back and belly but according to them has no name, was 
most probably called neneva. This pattern has an obscure origin but 
Barton presumed that it derived from the jaws and teeth of a
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crocodile (Barton, 1918: 43). One of the neneva variants illustrated 
by Barton (1918: plate VI, fig. 3) resembles the taratara pattern 
owned by Boio Udia (fig. 3.5.C.). This pattern consists of two parallel 
lines with a zigzag pattern between them and a line of dots beneath. 
According to Barton (1918: 44) this row of dots is called toto.
Other trade mark patterns belonging to the nine potters of 
Boera could not be explained since there is not enough information 
related to them in Barton's descriptions. Present knowledge of 
tattoo and trade mark patterns is not sufficient for an understanding 
of their meanings, especially when there are two different patterns 
described under one name, or two names for one pattern. The 
application of tattoo patterns to the pottery is not a simple process. 
Although each woman has her own trade marks, similar to and shared 
with her mother and sisters, this does not mean that it will be easy 
to identify the place of origin of the pots because some patterns 
were shared not only by the Motu but also by other tribes. From 
ethnographic records it is known that not only the Motu, but also the 
Roro applied their tattoo patterns on the pottery (May and Tuckson, 
1982: 69). Each Roro potter also has a selection of designs, most of 
which resemble tattoo marks on arms, chest and thighs (May and 
Tuckson,1982: 69).
None of the potters who worked with us applied their trade 
marks to pots in the batches made in 1989. Only one example of 
decoration was applied, resembling the trade mark b (gagiu) of Toutu 
Moi and Heva Moi, but the other potters called it revareva. It is not
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clear why the potters did not apply their trade marks in 1989, even 
simple ones. Otherwise the potters said that previously they tended 
to put decoration on every pot they made because the Westerners 
who bought the pots always preferred decorated ones.
In conclusion, most of the decoration on Western Motu pots 
was originally derived from tattoo patterns. The trade-marks 
differentiated the potters of one family (matrilineally related) from 
others, and were mainly applied on pots for the hiri trade. However, 
there were probably other decorations besides the trade-marks 
which could be applied freely by every potter. This situation raises 
important problems for archaeologists. Can one distinguish between 
purely aesthetic decoration on pottery and purely functional. It is 
likely that in the absence of other sources of information such 
questions will remain unanswered.
■ &
102
Fig. 3.1. Body tattoos and incised trade marks of Toutu 
Moi and Heva Moi: a, revareva (back tattoo); b, gagiu 
(cheek tattoo); c, kurukuru (nose tattoo); d, gadogado 
(neck tattoo); e, no name (chest, belly and back tattoo).
a b c
Fig. 3.2. Body tattoos and incised trade marks of Kara Yava: 
a, Gagiu, applied on the body of uro, hodu and raw, b, veriveri, 
applied on the top of the lip a of kibo; c. gagiu. applied on the 
uro, hodu and nau.
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Fig. 3.3. Body tattoos and incised trade marks of Asi Hisiu: 
a, mairimairi (chest tattoo); b, ngu, her mother-in-law's 
trade mark which she can also apply on her pot.
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Fig. 3.4. Body tattoos and incised trade marks of Boni Airo: 
a, mede (cheek tattoo); b and c, kopa (belly tattoo).
• c
Fig. 3.5. Body tattoos and incised trade marks of Boio Udia: 
a Joutou, applied on uro\ b, toutou, applied on hodu\ 
c, taratara, applied on nau .
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Fig. 3.6. Body tattoos and incised trade marks of Kaira Daro: 
a, keme (chest tattoo); b, doru (back tattoo); c, mamu (thigh 
tattoo); d,varia (face tattoo).
Fig. 3.7. Body tattoos and incised trade marks of Momoru Gaiva: (e is applique) a,
unnamed, applied on hodu\ b, unnamed, applied on the
inside (top of) everted rim of uro; c, unnamed, applied on uro; d, unnamed,
applied on uro and hodu; e, udu hegara, applique applied
to nau.
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Fig. 3.8. Body tattoo and incised trade marks of Bugo Koivi: 
a, gagiu; b, gaigar, c, d, e, f, and g, revareva.
Fig. 3.9. An unknown trade mark below the juncture 
of everted rim and body of a broken hodu used as a 
cradle by the potters in Boera in 1989.
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Fig. 3.10. Decorations applied by Boera potters in 1989: a, verimaoro, 
applied on the inside (top of) everted rim of a keikei] b, c, and e, 
unnamed, applied on the inside (top of) everted rim of uro\ 
d, revareva, applied on the inside (top of) everted rim of a keikei; 
f, mairimairi, and g, unnamed, were applied on the upper part of 
the body of kibokibo; h, revareva, on the lip top of a kibokibo;
i, taratara, applied on the inside (top of) everted rim of a keikei;
j, kodokodo, applied on the inside (top of) everted rim of a kibokibo.
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CHAPTER IV
CHANGES IN POTTERY MANUFACTURE
4.1. Traditional Pottery Exchange
4.1.1. Local Exchange
Local exchanges concerned areas neighbouring Western Motu 
villages. The exchanges were conducted between groups of Western 
and Eastern Motu people, as well as with the Koita people who live in 
the coastal or inland villages, the Gabadi and Doura people of 
Redscar Head, west of theWestern Motu, and the Hula people of the 
Hood Bay in the east. In the local region Motu pottery was mainly 
exchanged for food, but there is little information available 
concerning distribution and marketing. Groves noted that throughout 
the year Motu potters used to supply small number of pots on foot or 
in canoes to other villages nearby, or to trading partners in the 
Gabadi and Doura districts, and Koita villages (1960: 8). He also 
added that the pots were distributed further inland and west along 
the coast of the Papuan Gulf by those people who received the pots 
directly from the Motu.
According to Seneka Moi and Kohu Moi before, they went on 
hiri expeditions the Motu conducted laolao/gaura (short distance 
trade) expeditions to Gabadi and Doura villages about 50 km away 
from Boera. The food received in return for pots was used to supply 
the crews of lagatoi, as well as their family members who were left
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behind. Kohu Moi explained that on such expeditions a woman with 
her husband and other relatives went in a double hulled canoe 
(hakona) loaded with approximately 100 pots. The pots traded on 
laolao/gaura expeditions were made by individual potters, and each 
woman contributed approximately 20 to 30.
Groves (1960: 8-9) gives more details about how the 
Manumanu (the most westerly Motu) women exchanged their pots 
with Gabadi villages during the preparation for hiri expeditions. 
Women often went inland to Gabadi villages carrying three or four 
pots to exchange for taitu (a variety of yam). On the10th of October 
1954 eight canoes carrying more than 90 people, loaded with several 
hundred pots, went to the inland Gabadi villages from Manumanu. 
They exchanged their pots mainly fortaitu because the quality of 
Gabadi taitu seed was better than their own.
It is not clear whether there was a market where the Motu 
could trade their pots with the Koita and Koiari. Seligman (1910:92) 
mentioned that there were markets attended by Koita and Koiari 
irregularly, but these no longer existed by the time of European 
contact. He added that by the time of European contact the Koita 
were more involved in trading activities with the Motu, due to the 
greater safety of life and property in the coastal area. It is not 
known how such exchanges were conducted.
Most ethnographic records do not specify the exchange rate 
for pots,but only mention the articles being exchanged. Seligman 
(1910: 93) mentioned that the Hula people, who used to fish in Motu
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waters especially when the Motu went to the Gulf on hiri 
expeditions, supplied the Motu with fish in exchange for pots and 
sago. The Kerepunu exchanged petticoats and toea (arm-shells) for 
pots. The Koita and Koiari mainly exchanged vegetables, meat and 
other valuables (Allen, 1976: 436). An exact price was recorded by 
Barton (1910:114) concerning the Vabukori and Tatana villagers, who 
did not make pots but produced ageva, pierced discs made of marine 
bivalve shells. They exchanged a string of ageva for 12 uro. Groves 
(1960: 9) also gave a value of 50 taitu (yams) for one uro at Gabadi.
4.1.2. Long Distance Exchange
More information is available concerning the long distance 
pottery exchange undertaken on hiri expeditions. Pots were made 
continuously for the last few months before the lagatoi set sail and 
then distributed among the men, who would carry them to the Gulf 
for trade.
4.1.2.1. Siaisiai
Groves (1960:19) explained that married men used to carry 
their wives' pots and unmarried men mostly carried their mothers'. 
The men could also carry pots that belonged to other women. Groves 
(1960:19-20) explained that:
"...men have an opportunity to acknowledge and uphold 
their special relationships with women of other 
households by offering to take a pot on the hiri for 
each of those other women. Such offers are seldom 
refused. Each man keeps a tally of the pots that he 
transports on behalf of his kinswomen and the 
members of each household keep a tally of the pots 
that men from other households carry on their behalf.
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The custom is called siaisiai.
"Since a man's first obligation on return from 
the hiri is to provide a bundle of sago for each of the 
siaisiai pots that he has taken on behalf of 
kinswomen from other households, the custom 
provides those other households with an insurance 
policy against the loss of their own pots in transit.
Yet unless some pots are in fact lost in transit, 
siaisiai arrangements make no difference whatsoever 
to the number of bundles of sago that each household 
with a member embarking in the lagatoi eventually 
receives for its pots. Siaisiai merely complicates 
the accounting. A household from which no men are 
going on the hiri, however, must depend entirely on 
siaisiai services to obtain a supply of sago."
Groves (1960: 20-1) showed how siaisiai transactions were 
organised at Manumanu in 1957, and the following account is based on 
this information. Siaisiai services were most commonly undertaken 
for close kin, although they were often performed for distant 
relatives as well. A man could receive a great number of pots from 
his female relatives. For example, one old man with an important 
status in his iduhu took 30 siaisiai pots. He took at least one pot 
from each woman, and more for special circumstances; for the mother 
of his grandson's (Daughter's Son) fiancee he took five pots. The 
sponsor of the lagatoi used to take more than one siaisiai pot from 
each household with no member participating in the hiri. The siaisiai 
custom enabled a woman to give pots to all her male relatives who 
were participating in the hiri. Groves recorded that one woman had 
given her siaisiai pots to no less then16 male relatives.
Since men carried not only the pots of their mothers or wives 
it is understandable why trademarks were important. They were
regarded as a system of telling which pots belonged to which woman, 
so that pots would not be mixed up and a man could always recognize 
the pots he was responsible for.
4.1.2.2. The Quantity of Pots Carried in the Lagatoi
Before the pots were loaded on the lagatoi each man blessed 
the pots entrusted to him by brushing a banana leaf over them 
(Groves, 1960: plate x). The pots that belonged to the baditauna and 
doritauna (the spiritual leaders of the lagatoi) were stored in the 
kalaga, a box attached to the deck amidships. Pots which belonged to 
the crew were stored in shelters called rumaruma constructed at 
each end of the lagatoi and inside the asi (hulls) (Barton, 1910:106). 
They were all packed in dry banana leaves.
The numbers of pots carried on specific hiri expedition have 
been estimated by several authors. Romilly (1893: 257) estimated 
that 600 men, each with 50 pots, departed to the Gulf in 20 canoes in 
1885 carrying a total of 30,000 pots. Barton (1910:114), based on 
Dr. Lawes' information, recorded that in 1885 there were four lagatoi 
each loaded with an average of 1628 pots. Barton also recorded in 
1903 that a lagatoi of four asi was loaded with 1294 pots. Groves 
(1960:10) noted that in 1958 a lagatoi consisting of four asi carried 
1,100 pots from Manumanu.
Seneka and Kohu Moi, as well as the potters in Boera, 
explained that during the last two months before the hiri set sail all 
the potters worked continuously, and each household could produce 
200 to 300 pots during that time.
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According to the London Missionary Society census in 1888-9 
(Rosenstiel. 1953:145) there were 68 houses and 102 adult females 
in Boera. An estimate of the number of pots made at Boera for a hiri, 
based on the number of houses (68) and an estimate of 200 pots made 
by one household, gives a total of 13,600 pots. This amount seems 
quite large compared with the number of pots sent from all Western 
Motu villages, which was estimated at 30,000 in 1885 by Romily.
If the estimate is based on the number of adult females in 
Boera, with each female producing 10 finished pots per day, the 
results would be even larger. If all the women worked five days a 
week for two months they could produce over 40,000 pots. It could be 
argued that not all of the102 women made pots because some were 
too old, or that some were non-potting Koita, but the figure is still 
unrealistically large, nevertheles.
A better estimate can perhaps be made based on the number of 
pots actually produced by the potters whom we observed, given that 
they did not work to maximum capacity. There are 26 potters in 
Boera today. In 1959, before the demise of the industry, there were 
perhaps twice as many potters in the village. If the four women 
observed in 1989 could produce 95 pots in two weeks, then the pots 
which could be produced in two months by approximately 52 women 
(the 1953 estimate) would be around 4940. This number is not far 
above the number of pots (3,000) recorded as ready for trade from 
Boera in 1959 (Groves, 1960:10).
113
Presumably, however, the number of pots produced in each 
village would vary according to differences in population size and 
also skill. Seneka Moi and Kohu Moi claimed that the Boera people 
produced more pots than the Porebada people, although Porebada had a 
much bigger population. They also claimed that their pots were 
better than other Motu pots. This statement has to be verified before 
it can be accepted, but it can be regarded as an indication that there 
were differences in pottery quantity and quality between Western 
Motu villages.
4.1.2.3. Trading Partner Relationships
The Motu went on hiri to various places, depending on their 
village of origin. Siaka Heni from Hanuabada said that people from 
Hanuabada, Porebada and Boera mainly went to the Namau area where 
sago was most plentiful (Gwilliam, 1982: 55). Of all the hiri 
expeditions that Oram (1982:15) recorded between the 1880s and 
1940s, 15 went to the Konekone area, 11 to the Marea area and only 6 
to the Namau area.
Individual Motu parties tended to go back to the same place 
each time to maintain a good trade relationship. Oram (1982:17) 
described that they often tried to maintain relationships between 
trading partners for several generations. There were also quarrels, 
which sometimes resulted in deaths, between the Motu and the Gulf 
people. Quarrels could occur if a man who was expected to be a 
trading partner had chosen someone else, or if the amount of sago 
given in return for the pots was not sufficient (Oram, 1982:17-8).
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The Motu admitted that their relationships with the people of 
the Konekone area were not as good as those at Namau. Often they had 
to buy food from the Konekone people during their visit, while the 
Namau people were more generous (Oram, 1982:18). This situation 
reflected the greater amount of sago available in the Namau area, 
although Siaka Heni explained that the close relationship between 
Motu and Namau people was because they trusted and loved each other 
like brothers (Gwilliam, 1982: 55). Oram (1982:16) even mentioned, 
although he did not specify the area (presumably Namau), that often 
the bundles of sago given in return exceeded the number of pots, and 
sago was given even if the pots were broken. Moreover, the Gulf 
people also provided sago for a sunken lagatoi which had lost all its 
pots.
In the literature it is often stated that the need for sago by 
the Motu was greater than the need for pots by the Gulf people. 
However, several accounts describe how Gulf people tried to stop a 
lagatoi from reaching its intended destination by driving it to the 
shore so they could get the pots. Chalmers (1895: 83-5) described 
how people from the Konekone area tried to stop a lagatoi that he was 
travelling in with threats against going to Vailala and Namau. They 
came with their canoe fully equipped with weapons and tried to drive 
the lagatoi to their own village because their women desperately 
needed the pots. However, they did not succeed.
4.1.2.4. Pottery Exchange and Values
When the lagatoi arrived at the Gulf there would be a series of 
rituals conducted by the Motu and a ceremonial visit to the lagatoi by
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the head of the host village. During this time the baditauna and 
doritauna each selected two headmen to be their tarua (friends) with 
whom they could exchange goods. Each member of the crew also chose 
a partner. The villagers then would kill a pig or a dog for the visitors 
(Barton, 1910: 108).
The initial exchange was done on the next day, when the pots 
were unpacked and arranged in groups according to their owners. Each 
owner would put two palm leaf midrib sticks of equal length on each 
pot. These sticks, called kai/kahi, were regarded as tallies. The 
purchaser would choose a pot and as he did so he would pick up one of 
the kai while the owner kept the other. Both of them would tie their 
/ca/into a small bundle and keep them in a safe place. After selecting 
his pots the family and friends of the purchaser would take them 
away.
The kai were used to record for both parties how many 
bundles of sago would have to be returned a few weeks later. Oram 
(1982:16) mentioned that the size of a pot was recorded by the 
length of its kai. Barton (1910:109) stated that this tally system 
was only practiced in the Erema district (extending from Lese to 
Orokolo) but not in Namau, because sago was plentiful in that area and 
was therefore without a fixed price. However, Williams (1924:126) 
and Oram (1982:16) both recorded that this system was also applied 
in Namau.
After the initial exchanges the baditauna and doritauna would 
give valuables such as armshells to their partners. These did not have
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fixed prices and the Gulf people decided the quantities of sago and 
canoe hulls to be given in exchange( Oram, 1982:16). However, 
Williams (1924:127) mentioned that a boar's tusk or large armshell 
was exchanged for one pu a'ama/gorugoru of sago.
After the transactions were finished and the payment for the 
canoe hulls (asi) made the Gulf people felled the canoe hull trees 
which had already been accepted by the Motu (Barton, 1910:109). The 
trunks were floated down stream to the lagatoi, where the Motu 
hollowed them out to make new hulls. The original lagatoi was then 
dismantled, and with the new asi a bigger one constructed. Twelve to 
fourteen asi were commonly used (Oram, 1982: 17) .
While the lagatoi was being constructed the Gulf people went 
to the swamps and prepared the sago. When finished they brought the 
sago to the village and delivered it to the Motu.
Different preparations of sago were exchanged. A kokohara 
(in Marea and Konekone) (Oram, 1982:16) or pu vaia/vai (in Namau) 
(Williams, 1924:11) was a cylindrical bundle of sago wrapped in 
coconut leaves, of about 20 to 25 kg weight. A pu a'ama or gorugoru 
contained six to fourteen kokohara orva/packed in a cone-shaped 
arrangement of sago fronds, varying from 125 to 175 kg in weight. A 
pu o'o or dikea was a stick of roast sago. A turua was a bag made of 
coconut leaves which contained about 40 kg of sago. It seems that 
there were also other kinds of sago used for exchange, although no 
further information is available (Oram, 1982: 16).
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According to Barton (1910:115), one large uro was exchanged 
with one turua of sago and a small uro or keikei with a kokohara of 
sago. According to Oram (1982:16), an uro could also be exchanged 
for 10 dikea of sago. A large gorugoru could buy a large arm-shell 
(toea), or a pig, or a canoe hull (as/). Turua could also be exchanged 
for toea, mairi(pearl shell crescent) and tautau (Nassa neclaces).
These exact prices were applied for the initial exchanges, but 
there was another kind of exchange which occurred while the Gulf 
people were preparing the sago (Groves, 1972a: 525), or when the 
lagatoi was being loaded (Oram, 1982:17). In this 'hidden' barter the 
Motu exchanged pots or other goods which they kept back from the 
initial exchanges for grass skirts, bows, arrows, or other weapons. In 
these exchanges they tried to get the best returns they could.
This type of secondary exchange, called hoilulu, mostly 
occurred in the Konekone area. It could be carried out with any people 
in the Gulf villages without incurring any ill feeling between regular 
trade partners (Oram, 1982:17). One of Oram's informants used to 
keep aside for hoilulu four or five uro and ten to fifteen small pots 
called ob uro.
After about a month the sago was ready and brought to the 
Motu. They would match the amount of sago with the ka itallies, and 
then load it on to the lagatoi. The amount of sago loaded on a 14 asi 
lagatoicould reach 34 tons (Barton, 1910:115). Gifts such as banana 
and betel nut were also given by the Gulf people (Williams, 1924:
127).
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There was a big feast when the lagatoi returned to the Motu 
home village. Sago was first distributed to the women who 
contributed their pots. If the pots were broken they would get less 
sago, unless the Gulf people were generous and provided the men with 
extra sago. Kohu Moi explained that usually the women received their 
sago even if their pots were broken and this parallels what Groves 
has said (see page 111).
Sago was also distributed to the people who provided each 
Motu family with food when their men went on hiri. Koita people used 
to support the Motu in this way with meat, vegetables and cycad palm 
flour and they expected to be paid with sago. This exchange, called 
abilakwa, occurred at a fixed rate. For example, three cycad bundles 
or one bunch of banana could be exchanged for one bundle of sago 
(Oram, 1982:19).
Hula people who used to fish in Motu waters after the lagatoi 
departed provided the villagers with fish and expected in return canoe 
hulls, sago, and pots.
4.2 European Influences
Unlike many other Melanesian people the Motu had peaceful 
first contacts with Europeans in the1870s, when the London 
Missionary Society established their mission and appointed 
Polynesian missionaries to the villages (Rosenstiel, 1953: 76-8). The 
mission became the most influential institution in Motu social life. 
Missionaries not only controlled the religion, but also the education
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and even the health of the people. Capitalist values centred on the 
worth of European currency were taught.
The use of money was quickly accepted by the Motu, although 
surrounding tribes adapted much more slowly. Rosenstiel (1953: 88) 
described how the Motu were short of food in 1897 and went to Gabadi 
to get some vegetables in exchange for money. The Gabadi people 
were not familiar with coinage and doubted its value.
As early as the first decade of this century money became 
more desirable in the exchange system (Seligman, 1910: 94). Seligman 
explained that good canoe hulls, which used to be exchanged for three 
or four toea, were preferably exchanged wholly or partially for money 
or trade goods such as mosquito nets and blankets. Pots were being 
purchased for cash by the Hula as early as 1918 (Oram, 1968a: 251). 
Presumably, some of the other tribes did the same thing. In the1930s 
there was also an increase in the cash component of bride price, 
which traditionally was paid in toea, pigs, various kinds of 
vegetables and even canoe hulls (Chatterton, 1970: 77).
The teaching of Christian beliefs resulted in the 
disappearance of many cultural elements. Early missionaries were 
strongly opposed to feasts such as the turia as well as to the ritual 
preparations for h iriexpeditions (Chatterton, 1970: 78). The 
missionaries regarded such activities as pagan and as more people 
became members of the Church they were gradually abandoned, 
although there were some sympathetic Europeans who supported their 
continuation (Groves, 1954: 76). To replace traditional Motu dances
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the Polynesian pastors provided substitutes which were considered 
more appropriate to Christian propriety (Groves, 1954: 76).
Although the early European and Polynesian missionaries were 
against the nature of the preparatory rituals for the hiri, in the1930s 
there were no objections to the continuation of the expedition 
themselves (Chatterton, 1970: 78). Hiri were still conducted as they 
used to be traditionally, but they now included Christian prayers.
Indeed, Christian influences on the hiri have been occuring since the 
end of last century. Chalmers' (1895: 77-9) description of his 
journey on a lagatoi to the Gulf shows that prayers on lagatoi had 
become part of the hiri activities. In the 1930s a lagatoi was even 
captained by one of the church elders of Hanuabada (Chatterton, 1970: 
78-9). However, like ritual feast dances, the hiri were already well 
into their demise in the1930s (Chatterton, 1970: 78).
European influences on the designs of the lagatoi and on trade 
customs also occurred. By 1921 some lagatoi had replaced their 
traditional crab claw sails of bark cloth with European square sails 
of canvas (Rosenstiel, 1953: 106). In the1930s the Motu did not use 
kai anymore for counting pots, but replaced them with books and 
pencils (Gwilliam, 1982: 60).
Although the activites of the missions have been blamed for 
the disappearance of the hiri, other factors have contributed as well. 
Wage or tied labour has become more common since the establishment 
of plantations and other industries, and this has limited the chances 
for men to participate in hiri. When men depend on wages, they do not
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have time to undertake a three or four month journey to the Gulf.
Also they do not have time to cultivate their gardens, which would 
normally produce food for the ceremonial feasts neccessary during 
preparations for hiri (Belshaw, 1957:104-5). Furthermore, the 
presence of general stores in Port Moresby soon reinforced their 
wage-earning ways of life.
The first general store was established in Port Moresby in 
1880 (Rosenstiel, 1953: 88). Since that time villages such as 
Poreporena, a part of Hanuabada and now a suburb of Port Moresby, 
have become more dependent on the purchase of imported European 
foods and the villagers have gradually neglected their gardens 
(Seligman, 1910: 92). The stores in Port Moresby also promoted 
increased coastal trade by the Koita, as well as byEuropean traders 
who would go to the Gulf and return with sago that could be sold for 
cash (Seligman, 1910: 92-3).
Trade items from the stores, such as tobacco, beads, and 
cloth, became part of the lagatoicargoes. Siaka Heni (Gwilliam,
1982: 60) mentioned that such goods were carried in lagatoi, 
although the sellers often had to remain behind as labourers in Port 
Moresby. Often, a crewman of the coastal commercial ship became 
the intermediary.
Fishing activities also became limited, trips being less 
distant and less frequent. The Motu ceased to make big fishing nets, 
and Belshaw (1957: 63) noted that in the1950s the Motu near Port 
Moresby only visited the reef near their villages at week ends. Other
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Motu villages situated further from Port Moresby were still more 
dependent on fishing activities at that time. Today, fishing in Boera is 
only undertaken for daily consumption, but sometimes when the catch 
is plentiful the women sell it in Port Moresby.
European contact also affected the peoples of the Gulf. After 
World War II the people from the Marea area started to make journeys 
themselves to the Motu villages with sago as their main cargo (Oram, 
1982:18). Before that time they never went on long journeys. Only 
the people from the Konekone area made return journeys to the Daiva 
and Motu areas in precontact times (Oram, 1982:18).
Basically, most of the Gulf people were not sailors. But, 
those at Marea had large double canoes (haruka-iroki) which they used 
for coastal trading journeys. They mainly went to the east as far as 
the Toaripi at the Lakekamu river mouth, or even to beyond Yule 
Island. This trading activity was called hahi and the main cargoes 
were bows, arrows and native grown tobacco which were exchanged 
for shell ornaments rather than pots (Williams, 1932:140). In the 
early 1930s, and probably in the1920s, they started to visit Motu 
villages (Williams, 1932:142). They traveled in a canoe called a 
bevaia, a vessel with the same construction as the Motu lagatoi, but 
with the names of parts derived from the traditional haruka-iroki 
(Williams, 1932:141). Customs associated with bevaia were also 
different from those for lagatoi; women were not allowed on the 
latter, but would participate in bevaia journeys.
There were apparently two reasons for the construction of
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Bevaia by the Marea people (Williams, 1932: 174). First, government 
taxes forced the people to earn money, and second, Christian 
preaching prohibited most traditional ceremonial activities and 
encouraged new forms of entrepreneurship.
Kohu Moi explained that during World War II most of the Motu 
villages were burned down. In mid-1942 the Boera villagers were 
driven away to Manumanu. The hirivjas interrupted, and pottery 
production was limited to local consumption. In 1943 the Boera 
people returned gradually by moving first to Papa, a village closer to 
Boera.
However, in 1943, Moi Higo, a pastor from Boera who stayed 
there to help the allied army, organized a hiri expedition. The lagatoi 
was launched from Papa where most of the villagers were living, and 
the army helped the women by transporting the clay for the pottery 
from Boera to Papa.
When the war was over the Motu people returned to their 
villages. The first few years were difficult for them. Kohu Moi 
explained that no lagatoi were constructed, and in order to purchase 
food most of the men worked as labourers in Port Moresby. Therefore, 
they became less dependent on subsistence crops (Ryan, 1970: 48).
The Motu also started to make souvenirs to get money or food, 
especially canned food, which became more popular amongst them 
(Rosenstiel, 1953:119).
Kohu Moi explained that when Boera people eventually began to
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conduct hiri again after the war there were new problems, such as the 
difficulty of obtaining logs for the lagatoi, or meeting the costs of 
the journey.
Pottery making continued, but the amount of pottery 
production depended on whether or not there were hiri. According to 
Kohu Moi, Boera people often chartered a boat from the government to 
go to the Gulf and the cost was paid together by the villagers who 
participated in the journey. Sometimes they failed to charter a boat 
due to the expense (Groves, 1960:10). Groves' records show that 
difficulties in marketing the pots were common in the1950s. The 
traditional hiri expeditions, which required a lot of time and 
complicated ceremonial preparations were not suitable anymore, and 
people tended to sail to the Gulf in ordinary canoes (Groves, 1960: 
9-10).
Between 1954 and 1959 Groves recorded at least 21 canoes 
going to the Gulf. Amongst them only three were lagatoi, and it 
seems that only one was built according to all the traditional ritual 
requirements. The others were all traditional canoes, smaller than 
lagatoi, or European boats. The difficulty and high cost of organising 
hiri expeditions forced the Motu to make joint expeditions such as 
that in 1957 when a hiri was sponsored by one Koita and four Motu 
villages.
The difficulties of transporting pots to the Gulf coupled with 
the increasing popularity of aluminium utensils has reduced the 
activity of pottery manufacture. However, Groves (1960 :10) stated
125
that in the 1950s the people of Erema were still demanding Motu pots, 
which gave more flavour to the food, instead of the aluminium 
utensils which were cheaper and more durable. Groves also added 
that if the Erema people could get pots in exchange for sago, they 
could use their money for the purchase of something else.
According to Seneka and Kohu Moi the last hirito sail west 
from Boera was captained by their father, Moi Higo, in 1960. After 
that hiri expeditions ceased. The hiri was no longer important either 
for the Motu or the Gulf people because of the new economic system: 
"Toarippi men still occasionally make a trip to Port Moresby in a big 
double-hulled canoe, but they spend more time in migrant settlements 
visiting their relatives than they do in the villages of Motu trading 
partners. If they sell sago it is for cash, not clay pots” (Ryan, 1970: 
48-9).
4.3. Changes in Pottery Production
While pottery demand from the Gulf decreased and eventually 
stopped after World War II, local demand for Motu pots continued on a 
smaller scale, especially by Mekeo, Daiva, and Gabadi people. In 
Hanuabada, pottery making stopped soon after the war. However, 
other Motu villages such as Boera, Porebada and Manumanu continued 
to produce traditional pots, as well as flower pots and ashtrays, 
although only in small amounts.
The design of the flower pot was based on the traditional uro 
or nauwith legs and holes in the bottom, or on European flower pots.
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According to Kohu Moi, the potters of Boera learned how to 
make flower pots from the Europeans who came there, but later they 
created other shapes and styles. These flower pots and other 
earthenware souvenirs were sold mostly to European residents of 
Port Moresby, who came to the village themselves to buy.
Basically, there were no technological changes in pottery 
production, except for the additional new shapes and functions.
However, Kohu Moi explained that when the hiri stopped the trade 
marks, which were traditionally used only by their owners, were not 
important anymore. Therefore, potters could apply any decoration 
they wanted without complaint. Nevertheless, it seems that they 
only used traditional designs on their pots, and did not copy new 
designs from European sources.
Although The Motu, at least the Boera people, were still 
producing pots until recently, it seems that they ceased to use them 
for cooking years ago. Kohu Moi (67 Years old) stated that he had 
never seen his wife cook in a traditional pot. Assuming he was 
married in his 20s, it is likely that around 40 years ago the women of 
Boera already preferred to use metal utensils.
From the1950s onwards some Europeans became concerned 
about the decline of the Motu pottery industry and tried to encourage 
the potters to continue, especially after the cessation of the hiri 
expeditions. Some even tried to introduce new techniques.
Kara Yava and Kaira Daro explained that they and two other potters,
Vagi Raho and Dai Madaha, had made pots one year to supply a Dr. Price
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and his wife for about one month between May and June. However it is 
not clear in which year this happened. Kara Yava said that it was 
around 1976-1977, but according to Kaira Daro it was in the late 
1950s or early 1960s. Based on a photograph that Kaira Daro showed 
me of the potters standing beside the kiln it seems more likely that it 
happened in the1960s. Dr. Price and his wife were interested in 
pottery making and taught the potters to use sieves to get better 
quality clay and to use a kiln made of bricks. The kiln was built by 
digging a round hole in the ground then walling it with bricks to about 
50 cm above the ground. Fuel was put in the bottom of the kiln under 
a layer of chicken wire on brick legs and the pots were piled upside 
down on top of the wire. Fuel was then placed on top of the pots.
Both Kara Yava and Kaira Daro explained that this method of 
firing was very convenient because the potters were not exposed to 
the heat, and the pots were well baked and had a uniform red colour. 
However, they did not continue to fire the pots in this way since, 
when Dr. Price finished working with them, he took all of the tools, 
including the bricks for the kiln, back to Port Moresby.
Kaira Daro explained that, based on the kiln that Dr. Price had 
made, she created a new way of firing the pots. She used chicken 
wire as a firing platform, standing on stone legs a few cm above the 
ground. The pots were arranged upside down on the wire and the fuel 
was arranged under, around, and on top of the pots. The result was 
better than if she used the traditional method. Kaira Daro claimed 
that only she had fired pots like that.
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Although some new techniques of pottery making were 
introduced to the potters they never really replaced the traditional 
ones. For example, the potters who worked with us said that they 
were going to sieve the clay because there were too many stones in 
it, but in actuality they forgot or ignored this supposed problem and 
did not use sieves at all.
Recent years, however, have seen the appearance of new mixes 
of clay at Boera. Asi Hisiu often made pots by mixing Boera and 
Porebada clays. She had access to Porebada clay because her 
grandparents came from that village. The proportions of these clays 
were usually variable; if Porebada clay predominated the pot would 
become dark red, but reversed proportions would produce black pots.
If both clays were used in the same proportion, the colour would be 
bright red. Asi Hisiu explained that by mixing the clays she could get 
better pots which were stronger and with brighter colours. She 
claimed that she was the only one who used mixed clays from both 
villages, and that she had done this since before the war. However,
Kohu Moi explained that there were other potters who sometimes 
mixed both of these clays.
After Boera stopped conducting hiri most potters ceased 
potting, and others only made pots to order. Some of them worked 
individually and sold pots in the market at Port Moresby, while others 
worked in groups. Moi Higo for instance, used to organize some 
potters to work when there were orders. It seems that a man 
organising potters in this way was a novelty, since traditionally men 
never interfered with pottery making. Moi Higo was a pastor in Boera,
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and his broad relationships with many people had made him 
recognised as a leader by the Europeans, who always contacted him 
when they wanted pots. According to Kohu Moi, as the organiser Moi 
Higo was the one who bargained for the price of the pots and then 
distributed the money to the potters themselves.
Pots were not always sold in Boera, but sometimes in the 
Museum or the Art Shops in Port Moresby. Often the potters sold pots 
by themselves at Koki Market, in Port Moresby. The pots that were 
sold in the Museum or Art Shops were intended only for decoration, 
but those sold at Koki Market were bought by people who still used 
them for cooking. However, no potters sell their pots at Koki Market 
today, except for Asi Hisiu, who is still making pots regularly, 
without orders. She claimed that she makes pots about 40 times a 
year, usually in batches of about 5 to 6 traditional or modern pots of 
various sizes. Usually she makes medium-sized pots, but sometimes 
large ones as big as 50 cm in height. The price of a large pots can be 
as much as 50 kina, while the small and medium-sized vary from 6 to 
8 kina respectively.
As time goes by, fewer potters are left. The older ones, such 
as Kaira Daro, Momoru Gaiva and Boio Udia explained that although 
they are still interested in making pots, they realise that they are not 
strong enough to do it anymore, especially the firing. Meanwhile, the 
younger generation is not interested in continuing.
According to Kohu Moi one reason why the younger women do 
not learn how to pot is because they have to go to school. Therefore,
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they do not have time to watch and learn from their mothers. General 
education was started in Papua New Guinea in 1946. However, it was 
not until 1960 that the government built a primary school in Boera, 
and the high school at Porebada did not follow until the mid 1980s. 
Before 1960 children went to primary school in other nearby villages 
and continued their high school at Sogeri, 45 km east of Boera, where 
they were boarded. After they finished their education they usually 
returned to Boera and stayed there for a while before moving to the 
city for employment.
Absenteeism from the village and the desire to find office 
work have made it difficult to train young girls in potting. The 
potters said that young women now regarded potting as not only hard 
but as dirty work.
The potters themselves generally regret that the tradition is 
dying out. Boio Udia (in her 70s) explained that she had tried to teach 
her children how to pot, and even hit them if they disobeyed. However, 
most of her daughters preferred education and only one of them has 
learned how to make pots. Asi Hisiu (in her 70s) also explained that 
it was difficult to make the younger women interested in potting.
She wanted the tradition to continue because her ancestors had 
always followed it and because the ability to make pots could help 
the women to earn a living. She said that she had always hoped that 
her daughters, grand-daughters and other young women would want to 
learn. She was willing to teach them. She added that only one woman 
( Toutu Moi, 61 years old) actually learnt from her.
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The Papua New Guinea government has also tried to encourage 
young people to make pots by explaining the value of their traditional 
culture and the need to preserve it, but no positive response has yet 
occurred. To encourage potting as a cottage industry, the government, 
the University of Papua New Guinea and other institutions invited the 
remaining potters to demonstrate their skills on several occasions in 
Port Moresby. The pots were sold to visitors. Asi Hisiu was even 
invited to Australia in the Iate1970s to demonstrate pottery making. 
However, demonstrations of potting were rare, and according to Kohu 
Moi such occasions were even rarer during the 1980s.
In contrast to what the potters claimed, some young women 
said that they were interested in learning, but the potters wanted 
them to pay for the lessons. There were also few occasions when the 
potters were active. However, none of these women showed any 
interest when the four potters worked with us.
One of Boni Airo's daughters said that after she saw her 
mother working with us she realised that she has to keep the 
tradition going. Together with her cousin she has decided to learn, 
and they plan to start soon. However, only one young woman, Kara 
Yava's daughter, was often seen helping the potters during their work.
Regardless of the motivation of the young women to learn and 
the encouragement of the government to continue potting, most of the 
potters agreed that the main reason why they are not very 
enthusiastic is that there is no real market for their pots. Very few 
orders now come each year, and they are unpredictable. Therefore
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they cannot rely on potting anymore as a source of income.
Kohu Moi said that probably if the government could guarantee 
that a certain quota of pots will be bought by the government every 
year, the potters would be more interested. Dr. John Burton, a 
lecturer at the University of Papua New Guinea, also suggested that in 
order to keep the tradition going the government should order pots 
regularly each year. It would be better if the government ordered 500 
Boera flower pots per year, for example, rather than using plastic 
pots to decorate government buildings. Kohu Moi also suggested that 
the government should build a school for potting which would not only 
teach pottery making techniques but would also improve marketing.
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CHAPTER V
DISCUSSION AND CONCLUSIONS
In this chapter the history of human activities in the Western 
Motu region from the prehistoric period to the present day will be 
presented along with a discussion of how this region developed 
specialised traders and pottery manufacture.
5.1. Human Activities in the Western Motu Region During 
The Prehistoric Period
Archaeological records indicate that around 2,000 years ago 
there were migrations of Austronesian people to areas along the 
southern coast of Papua such as Mailu, the Port Moresby area and Yule 
Island. Vanderwal (1978: 424) claimed that these people were 
responsible for the introduction of pottery and other distinctive 
artifacts to the southern coast of Papua. Each migrant group 
established itself and adapted itself to the local environment while 
remaining in communication with others, for about a thousand years 
(Allen, 1972: 121).
Abrupt changes, initiating the Middle Period, occurred along 
the southern coast of Papua around A.D. 1000. Many old sites were 
abandoned and new sites were occupied, associated with the 
development of new pottery styles.in the Yule Island, Port Moresby 
and Mailu areas (Allen, 1977a: 39; 1977b: 393; Bulmer, 1982: 122-3). 
The question of the arrival of ancestors of the Motu in the Port 
Moresby area is still unanswered, although it is possible that they
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arrived at this time.
During the Middle Period site locations and settlement 
patterns became much more specialized, as did the subsistence 
(Allen, 1977b: 393). An example of this is the prehistoric site on 
Motupore Island, which dates to between approximately A.D. 1200 and 
1700. According to Allen, Motupore "represents the typical extreme 
coastal location and economic orientation of people considered...to be 
antecedents of the present day Motu." (1977b: 393). Allen and Rye 
(1982:103) postulated that the location of Motupore on an offshore 
Island supported a specialized economy and was also suitable for the 
defense of a trading community. Similarly, it was during the Mayri 
Period (c. A.D. 1200-1700) that Mailu, also an offshore Island, began 
to expand its pottery industry and trading links (Irwin, 1978b: 309)
Motupore, which was established about A.D. 1200, specialized 
in pottery and shell ornament manufacture. The pottery found on 
Motupore was sourced to four different areas, a place in the mainland 
near Motupore, Taurama, Boera, and a fourth unknown location (Allen 
and Rye, 1982:111). This supported the idea of the Motupore 
inhabitants as traders, with pottery from other areas imported into 
Motupore as well as Motupore pottery exported outside to as far away 
as the Gulf of Papua (Rhoads, 1980: 253).
Besides Motupore there were several other contemporary 
sites in the Western Motu region, four of which were much larger 
than Motupore. These were Nebira and Eriama on the river plains and 
Taurama and Boera on the coast. The first three sites had
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unspecialized economies, although Taurama was more dependent on 
marine food due to its location. No information is available for Boera 
(Bulmer, 1979:23).
Motupore was abandoned about A.D. 1700 (Allen, 1977b: 393). 
Oral traditions suggest that the Motupore people moved to Taurama 
which was later also abandoned because it was attacked by 
Tubusereia people. The final move was to Hanuabada in the Port 
Moresby area (Allen, 1977b: 400; Oram, 1968b: 82-5).
The movement of people from Bootless Bay into the Port 
Moresby area caused a population increase in the latter region (Allen, 
1977b: 400) and forced some people to move further west in search 
of better environments (Oram, 1977: 94). Archaeological settlement 
pattern records also indicate proto-historic movements of people 
from Taurama to the west, and from the inland river plains toward 
the coast (Bulmer, 1979: 24). The proto-historic pottery of the 
region resembles ethnographic Motu pottery, so the arrival of these 
new immigrants in Western Motu territory is thought to have 
coincided with the development of the hiri (Oram, 1977: 85).
Studies on pottery in the Western Motu region have been 
mainly concerned with changes in decorative styles and with origins 
and distributions (Bulmer, 1971; 1978). Bulmer concluded that there 
was a continuous local pottery industry focused at any given period 
on several manufacturing centres. Pottery styles changed locally 
through innovation or by contact with other communities (Bulmer,
1978: 378).
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The types of pottery in sites dated to the last two millennia 
were mainly bowls and globular pots similar to ethnographic Motu 
pottery. There was a reduction in the variety of bowl forms and a 
tendency towards decorative simplification from the earliest to the 
latest periods. Different kinds of clay were used in prehistoric 
pottery, some of them without added temper (Bulmer, 1971: 67). A 
reduction in the complexity of pottery types (especially bowls) and 
decoration over time was also recorded in the Gulf of Papua 
(Thompson, 1982:119) and similarly for Mailu (Irwin, 1978a: 409).
5.2. The Western Motu in the Contact Period
Pottery was made in large amounts in most of the Western 
Motu villages at the time of European contact. Most of the Eastern 
Motu villages also made pots, but only the Western Motu traded their 
pots and ornaments to the Gulf of Papua.
The intensity of participation of each village in hiri seemed 
to be determined by the need for food. Ethnographic records show 
that Manumanu and Rearea, which had better land than other Western 
Motu villages, did not participate in hiri for several years while their 
gardens produced ample food (Oram, 1982:10). However, factors 
such as war or the loss of a lagatoi and its crew in the sea would 
also prevent a village from participation in the hiri expedition in the 
following year.
Bulmer (1978: 43-4) recorded that the Western Motu villages 
had several clay sources for pottery located at Tubusereia, Pari,
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Boera and at two places 100 m apart on the beach between Rearea and 
Papa. The last sources were used by the people of Manumanu, Boera 
and Porebada. The people of Pari used their local source for home 
consumption, but for trade they used Tubusereia clay. May and 
Tuckson (1982: 65) and my informant reported that Porebada has its 
own clay source behind the beach of its village. Kohu Moi told me 
that another clay deposit was also available near Davage, which was 
used by the Boera people before they found the deposit near their 
present village. The clay was mixed with beach sand temper to make 
pots.
During the contact period the Western Motu produced mainly 
three types of pot: uro, hodu and nau, which were the standard pots 
for trading. There were other pottery types which were presumably 
produced in smaller quantities than the three standard types, for 
example the keikei, tohe, kibo, kibokibo, ituru, ohuro and kaeva 
(Chalmers, 1887:122). The decorations applied to the pots were 
mainly incised geometric figures which have been regarded as 
potter's trade marks (Groves, 1960:13).
5.2.1. Western Motu Dominance as Pottery Manufacturers 
and Traders
There was an increase in the number of villages in the 
Western Motu coastal area in the proto-historic period. Most shared 
in the Western Motu monopoly of pottery manufacture and trade, 
perhaps because of their locations. In referring to the Port Moresby 
area Allen (1984: 434) considered that:
"...the area is agriculturally marginal, but from a
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trading viewpoint, the location is central in the 
network, possesses a secure harbour and a protecting 
reef 'corridor' for local canoe travel, and is 
strategically located to prevent, if necessary, direct 
communication between peripheral areas of the 
network."
This description refers to all the pottery producing villages 
of the Western Motu to some extent. However, no individual village 
could be regarded as central place for the whole Western Motu 
system, and in this respect the Western Motu case presents a 
different situation from that of Mailu where one settlement alone 
dominated the whole region.
Irwin's study of Mailu prehistory revealed three 
chronological periods: Early, Mayri and Mailu (1977). By the Mailu 
period Mailu Island had developed as a central place which had a much 
larger area of settlement than other Mailu villages. It was more 
influential and held a monopoly of both local and long distance trade 
as well as pottery manufacture (Irwin, 1978a: 406). This status was 
not possessed by the island in the Mayri Period. Clay sourcing 
analyses conducted by Irwin showed that Early Period pottery in the 
Mailu area was made from clays from at least five different sources, 
but later the use of the mainland sources declined and by the end of 
the prehistoric period only clay from Mailu Island itself was used 
(Irwin, 1977: 413). The pottery also became more standardized in the 
Mailu Period, an indication of manufacture for trade (Irwin, 1977:
411).
The ethnographic Western Motu situation may have been
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similar to the situation in Mailu during the Mayri Period, when 
several pottery manufacturing villages still existed and the industry 
began to reveal tendencies towards standardization. However, it 
should be questioned whether any one Western Motu site would ever 
have developed in the same way as Mailu Island.
In the late prehistoric period both the Western Motu and the 
Mailu showed apparent increases in population. In Western Motu case 
the Koita people from the inland villages were moving to the coastal 
hills and coastal sites where some of them joined the Motu. Warfare 
was endemic throughout the area, but it seems that the Koita and 
Western Motu rarely made war on each other (Oram, 1982: 9). In 
contrast, the Mailu villages changed their locations from the lowland 
coastal fringe to the tops of coastal hills which provided defensive 
capabilities (Irwin, 1977: 412). Mailu Island, which already 
possessed a natural defensive location, had the biggest population. 
Irwin (1978a: 411) explained:
"The major shift in mainland village location 
approximately coincident with Mailu's acquisition of 
the pottery monopoly may be partly the result of 
increased frequency of raiding of the coast by the 
Mailu, as well as simply the result of the warfare due 
to the population increase inferred on independent 
grounds above. Once villages retreated to coastal 
hilltops, any large canoes left down on the shore 
would be very vulnerable."
The inhabitants of Mailu Island could monopolize pottery 
manufacture and trade not only because of their island's central 
location in the trading network, but also because of its strategic
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location in relation to raiding and the possession of sea-worthy 
canoes. They thus became a powerful tribal group. They maintained 
their monopoly of pottery making by destroying other pottery 
manufacturing communities on the mainland (Irwin, 1977: 414).
No single Western Motu village was located in an island 
situation like Mailu, or even Motupore, from where they could control 
the region effectively and have a superior strategic location within 
which to defend themselves. Western Motu villages are scattered 
along the coast, which is also occupied by the linguistically 
unrelated Koita. This location enabled other tribal groups to attack 
small villages which were isolated, especially while most of the men 
were away on hiri expeditions. An example of this would be the 
attack by the Gabadi people from Galley Reach on the Motu village of 
Rearea (Oram, 1982: 9).
As among the Mailu, warfare was also endemic in the Western 
Motu area, but the Western Motu people have maintained fairly good 
relations with the Koita, their closest neighbours. The Motu 
sometimes protected the Koita from attacks by other tribal groups 
(Oram, 1982: 9). Intermarriage between Motu and Koita was not rare 
and has occurred for a long time. Oral history records that Ediai 
Siabo, the founder of the hiri tradition, had a sister who married a 
Koita man (Moi, 1979: 63). This is also probably the reason why the 
Koita learned to make pots.
It thus appear that settlement on an island location gave 
more opportunity for a group of people who specialized in craft
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production, such as pottery, to develop and monopolize their trading 
activities. Motupore (Allen, 1976), Mailu (Irwin, 1977) and the 
Amphlett Islands (Lauer, 1970; 1974) are all clear examples of this.
Yet eventually, Motupore appears to have been abandoned as a result 
of raiding (see page 132).
Among the Western Motu big villages such as Hanuabada had 
grown in size due to migrations from Taurama and other villages to 
the east. If events had been allowed to continue without European 
interference Hanuabada may have been suitably located to become the 
centre of Western Motu trading activity. Hanuabada itself consists of 
five cluster villages which were established in the same area due to 
its strategic location and combined into one powerful big village. As 
Groves (1954: 78) states:
"Poreporena and other Motu villages in the Port 
Moresby cluster [Hanuabada] were powerful, 
belligerent and widely feared. Strategically they were 
splendidly sited, with a view towards the harbour 
entrance where coastal trading canoes could be readily 
seen as they passed by inside the barrier reef. By sea 
no one could pass Port Moresby, or approach it, 
unobserved.”
In view of its size Hanuabada was probably also the biggest 
pottery production centre in the area and sent more lagatoito the 
Gulf each year. Possibly without European interference Hanuabada 
may have become a dominant central place, as Mailu Island.
5.3. The Western Motu in the Post-Contact Period
European influence has caused big changes in Papua New
Guinean indigenous societies. During the pre-contact period
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warfare was endemic throughout the Motu region. Only the 
Western Motu, who had large sea-going canoes, managed to trade 
their goods to the Gulf, although sometimes they were also 
attacked by the Toaripi (Oram, 1982:10). The establishment of 
peaceful conditions on the southern coast of Papua New Guinea by 
the European colonial administration enabled the expansion of the 
trading activity (Oram, 1982: 23).
In contrast to the Mailu, the Western Motu pottery industry 
did not become centralized in one village. Trading activities 
between the Western and the Eastern Motu developed after contact 
(Oram, 1982: 23) and later the Eastern Motu participated in hiri. 
Some of the Koita people sailed with the Motu on hiri and Koita 
villages such as Gorohu, Kido, Papa, Koderika and Roku made their 
own lagatoi. The Gulf people also started to visit Western Motu 
villages (Williams, 1932).
The Roro on Yule Island and along the adjacent mainland 
learned to make pots from the Motu and also traded their pots to 
the Gulf in trading expeditions called harima (May and Tuckson,
1982: 69). By the first quarter of this century a variety of peoples 
had become pottery manufacturers as well as traders, although the 
Western Motu were still the most important.
World War II also had a great impact on the tribal groups of 
Papua New Guinea. Despite the growing number of tribal groups 
and villages which produced pottery and participated in trading 
expeditions earlier this century, the war and the social and
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economic changes which followed it destroyed the traditional 
economic life of these villages. The introduction of wage labour 
precipitated the eventual decline in pottery manufacture. 
Hanuabada, potentially the largest Western Motu pottery producer, 
was the first village to give up pottery due to its proximity to 
Port Moresby, where the new economic system was introduced.
5.4. Potting as an Occupation of Marginal Environments
Arnold (1988:193) has argued that the adoption of pottery 
manufacture may be a response by an impoverished community to 
an agriculturally marginal environment. Arnold developed his 
thesis initially from a survey of rural potting communities of 
Central and South America. He argues that since potting is often a 
response to impoverishment it is generally regarded as a socially 
undesirable occupation by most other agricultural communities. 
Thus, in the early stages of craft development, if a better 
environment for agriculture or other more secure work had become 
available, pottery making would have been abandoned. Arnold 
(1988:195) also states that the development of pottery 
specialization because of such pressures would produce potters 
who are poor and marginal individuals within their society. Arnold 
also attempts to extend his thesis to potting communities in 
Melanesia (1988:190-2).
Arnold's hypothesis was developed for Central and South 
American peasant societies involved in an urban economy. The 
pottery produced was for cash markets. The pottery was regarded 
as a cheap product and had to compete with plastic and aluminium
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products which were more expensive but more durable, as well as 
with more highly-fired glazed ceramics of a higher social status.
In some respects the people of Boera in particular, and the 
Western Motu people in general, lived in a similar environmental 
situation as those potters of Central and South America studied by 
Arnold. They occupied marginal land which could not provide 
adequate food to support the population. However, in contrast the 
Western Motu did not regard potting as an undesirable profession 
nor were they impoverished or marginalised. In pre- and 
early-contact times their pottery was a valued commodity. Their 
excellence in pottery manufacture made them specialized traders 
who enjoyed a monopoly of trading activity in the Gulf and no 
stigma was attached to being a potter.
Since potting was practiced by most Motu women it was not 
regarded as an undesirable job but instead was a skill supposed to 
be acquired by every woman. Those unable to pot were castigated. 
Other tribes envied the Motu women for their pottery and tried to 
acquire the same skills. A high regard for skill in potting is 
indicated by a legend about the Roro people, who succeeded in 
learning the art of pottery from the Motu even though the Motu 
tried to keep their pot-making skills secret (May and Tuckson, 
1982: 69) .
The Western Motu traditionally exchanged their pots directly 
for food, therefore it was highly valued, unlike the situation in 
Central and South America where pottery was exchanged for cash.
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It was not until well after European contact that pots started to 
be exchanged for cash, and thereafter the value of potting seems to 
have declined. The introduction of European cooking utensils also 
reduced the value of the pottery.
The exchange system of the Western Motu also differentiated 
them from the American peasant societies. The Western Motu 
exchanged their pots directly for food with neighbouring villages 
and with the people of the Gulf. The hiri exchange was conducted 
with complicated ceremonial procedure, and it was regarded as 
prestigious for a man to participate in the ceremonies. The 
relationships built from these exchange activities were not merely 
regarded as impersonal producer-consumer interactions but more 
as friendship relations between partners. Often people regarded 
their trade partners as their relatives, and these strong 
relationships between partners could extend for several 
generations (Oram, 1982: 17).
5.5. Were the Motu Potters Conservative?
Foster (1966) examined potters from the peasant village of 
Tzintzuntzan in Mexico who produced pots mainly for trade in local 
urban markets rather than for home consumption. These potters 
generally had a lower social and economic status than other 
occupations, and Foster concluded that "potters are more 
conservative in basic personality structure than are their 
non-potter fellow villagers" (1966: 47). He mentioned that potters 
are not only reluctant to try new pottery methods but are also 
reluctant or slower than non-potters in accepting new goods or
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practices. These, at the time of Foster's study, included bicycles, 
kerosene stoves, phonographs, and better agricultural methods 
such as composting. Therefore, potters are more resistant to 
accepting innovations than are non-potters. Foster did not relate 
the scarcity of introduced goods to the relative poverty of the 
potters, and he concluded that the reason for their conservatism 
lay in the nature of pottery production. A slight difference in a 
raw material or in a firing temperature might ruin a week's or 
even a month's work and lead to economic catastrophe. The potters 
would therefore not risk experimental work. "Hence, economic 
security lies in duplicating to the best of the potter's ability the 
materials and processes he knows from experience are least likely 
to lead to failure." (Foster, 1966: 49).
Foster stressed the conservatism of the potters' traditional 
lives in contrast to their ability to adapt pottery techniques and 
designs for tourism (Foster, 1966: 48). Market demands, 
especially from tourists, had stimulated the potters to innovate. 
However, he mentioned that the innovations were mainly in pottery 
forms and designs rather than in methods of manufacture (Foster, 
1966: 48). He added that the successful potters, those whose 
economic status improved, tended to abandon potting for other 
jobs. Those still working as potters, although successful in 
developing new styles and forms, did not make many changes in 
their personal lives (Foster, 1966: 48).
The Western Motu were set up in a different community 
pattern from the Tzintzuntzan. Traditionally, most of the women
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were potters but they were also gardeners while the men were 
both fishermen and traders. The potters' position in the 
community was not lowly. It is difficult to assess the 
conservatism of Western Motu during the prehistoric period.
It was not long after the imposition of European government 
that the whole of the Western Motu community began to change, 
especially those people who lived near Port Moresby. Wage labour, 
office work or shopkeeping became more common. Through 
participation in the cash economy people gained access to a range 
of introduced foods and goods. However, this resulted in less 
attention to gardening, fishing and long distance trading and 
associated crafts, producing a situation closer to that of the 
Central and South American peasant villagers. This caused some 
of the potters in the society to leave their occupation, while 
others continued.
The main reason some Western Motu women abandoned potting 
was because there was no reliable market after the decline of the 
hiri. The introduction of aluminium pans and plastic bowls as well 
as other food that could be purchased by cash also lead to a decline 
in the market for pots. Therefore, some women left potting 
completely while others made pots occasionally. The former found 
paid jobs or continued gardening and did other women's activities 
while they relied more on their husband's or son's wages. Those 
who continued potting may have done the same thing and relegated 
potting to a spare time activity.
148
In response to a small demand for new pot shapes, e.g. flower 
pots by Westerners, there was no reluctance amongst the Motu to 
produce these new shapes. They were even inspired to produce 
other shapes of pottery on their own initiative. This adaptation 
was due to the difficulty of organizing and transporting pots to 
the Gulf which led to a decline in the hiri, and to the new demand 
for pottery, especially new styles of pottery, in Port Moresby.
Since the villages near Port Moresby became more dependent on a 
cash economy, which enabled them to buy imported foods directly 
from the stores, selling pots to Westerners for cash became 
preferable to the traditional local exchange outlets for pots.
Besides, with cash they could buy new types of foods which 
reduced their dependence on sago from the Gulf. The situation in 
Boera thus has some similarity to what happened in Tzintzuntzan 
where market demands, especially from tourists, stimulated the 
potters to change pottery form and style.
However, the introduction of new techniques as opposed 
simply to new shapes by a European couple seems also to have been 
accepted in Boera. In Chapter IV, I described how Boera potters 
were taught new techniques of pottery production by Dr. Price and 
his wife. The potters realised that some of these techniques not 
only improved the quality of the pots but also made production 
easier. Kaira Daro for example, tried to copy the firing 
construction introduced by Dr. Price, although not identically due 
to the lack of the required equipment. Sieving the clay was also 
often practiced by potters if they thought the clay contained too 
many impurities. The potters willingness to experiment with new
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clays is demonstrated by their response to the discovery of a clay 
deposit close to Boera.
In Boera there are potters who also use other clay sources 
besides the one in Boera. Asi Hisiu mixed Boera and Porebada clay 
to get a brighter colour. The fact that sometimes she mixed it in 
different proportions to get different colours indicates her 
willingness to experiment. It is not clear whether she was the 
only one who mixed clay from these two villages in this way, or 
for how long she had practiced it and where the idea came from. In 
any case, the practice is not likely to be very old since Porebada 
was only established a few years before the Europeans' arrival in 
the 1870s (Oram, 1977: 78) and presumably the clay deposit was 
discovered after this event.
From Bulmer's records (1978: 43) it is known that Boera 
potters also used clay from another locality between Rearea and 
Papa. It is not known why Boera people sometimes chose to fetch 
clay from another place about 10 km away if they already had their 
own clay near the village. However, this indicates that the potters 
of Boera were accustomed to working with different materials 
which had slightly different characteristics. Therefore, they 
knew how to experiment with and adjust their materials to 
improve the quality of their pottery. The Boera potters cannot be 
characterised as particularly conservative among the indigenous 
people of the southern coast of Papua New Guinea.
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5.6. The Relationship Between the Pottery Production and
Market Demands
That potters adapt to market demand has been illustrated by 
Balfet (1966). In her study amongst potters of the Maghreb in 
North Africa she found that there was a contrast in pottery 
production between domestic and specialized potters (Balfet,
1966: 68-71). Balfet explained that potters who produced wares 
for domestic use used homogeneous and simple techniques of 
forming pots which have considerable antiquity in the region 
reflecting conservatism in tradition. They also paid careful 
attention to the application of detailed decoration. In contrast, 
the specialised potters who produced wares for local markets used 
more complicated, but more efficient techniques, leading to a 
standardisation of production methods and vessel shapes, and 
sizes. Specialised potters gave little attention to surface finish 
or decoration. Despite technical uniformity and standardisation, 
however, the specialised potters were receptive to change and 
innovation.
In the Maghreb, domestic manufacture was usually done by 
housewives who made pots once a year to replenish their 
kitchenware. Because the pottery that they produced would be 
used by themselves, it reflected the aesthetic values of the owner 
and decoration became important, although the techniques of 
manufacture remained conservative. Artisan-specialists who 
worked regularly to a routine schedule developed more practical 
techniques and standardized products, but paid less attention to 
decoration.
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Balfet's model fits the development of pottery traits in Mailu. 
Recent Mailu potters were "semi-specialists and their work 
reflects the predicted standardisation and absence of detailed 
finish" (Irwin, 1977: 292). Earlier pottery from Mailu showed 
greater diversity and more decoration. Irwin compared the recent 
Mailu pottery with that from Goodenough Island and the Amphlett 
Islands studied by Lauer. The Amphlett Island pottery looked more 
'professional' compared to Goodenough Island pottery due to the 
higher volume traded (Lauer, 1974:190). Lauer pointed out that 
although both Goodenough and the Amphlett Islands have similar 
production techniques the Amphlett Island pottery was made more 
carefully but more quickly and efficiently than that of Goodenough 
Island. The Amphlett Island pottery had thinner walls due to the 
efficient scraping of the inner wall of the vessel before firing 
while the Goodenough Island pottery lacked this treatment, 
although the technique was known to the potters (Lauer, 1974: 
190).
The Balfet model does not really fit Boera, however. In Boera, 
all potters produced pottery for both domestic purposes and for 
trade. Both products have similar overall qualities marked by 
uniformity of technology and shape and sizes ranges. Domestic 
pots tend to have thicker walls and are given further treatment 
after firing to guarantee their longevity, and domestic pots have 
more type variety than traded pots. These aspects of greater 
attention to quality of finish and greater variety of form seem to 
parallel the trends observed by Balfet. However, contrary to
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Balfet's observations for the Maghreb, Boera pots for domestic use 
receive little decoration. Motu pottery was mainly for everyday 
use and was not valued for its aesthetic decoration, but more for 
its functional performance. The pots for trade, especially for hiri, 
were decorated more carefully than domestic ones but were not 
given the final quality finish reserved for domestic use. However, 
the decorations on the pots for the hiri trade functioned as devices 
for recognising the owners of the pots as much as for purely 
aesthetic purposes. Furthermore, the ceremonial nature of the hiri 
trade finds no parallels in the situation observed by Balfet.
Another instance of decorated pots made for trade is 
presented by the Amphlett Islands. Lauer (1974:139) recorded that 
the Amphlett Islanders manufactured six types of pots; vaegatoina, 
nofaewa, nokuko, nosipoma, aidedeya and alimanu. Traditionally 
only thevaegatoina was used for daily cooking while the others 
were used at communal feasts or for ceremonial food preparation. 
Four techniques were used to decorate the pots: stippling, 
grooving, perforation and applique. All pots were decorated by 
these four techniques except for the vaegatoina which were only 
decorated with stippling and grooving.
Since only two techniques with a limited range of design 
units were applied to th evaegatoina (on the rim above and the 
upper body immediately below the shoulder) the resulting 
decoration is very simple. In contrast, the other types of pots had 
more elaborate decoration and some had a higher complexity in 
element composition. For instance the nosipoma had a wide band
153
of decoration from the lip to the lower break in the vessel profile 
(Lauer, 1974:169). The application of only simple decoration to 
thevaegatoina was understood in the context of its simple function 
(daily cooking), while the others, used for communal feasts or 
ceremonial food preparation, deserved a better appearance not only 
for aesthetic purposes but also to enhance the prestige of the 
owner. All of these pots including the vaegatoina were regular 
trade wares, highly desired by many people in the surrounding 
islands because of their quality as well as their ceremonial 
functions. Thus, Amphlett pottery made for trade does not 
necessarily lack attention to finish and decoration. The decoration 
may, in fact, be essential if it has a significant meaning for the 
society that produces or purchases it.
5.7. Prehistoric and Ethnographic Motu Pottery Styles
and Decoration
The prehistoric pottery found in the Port Moresby area may be 
divided into two categories, pots with everted rims and globular 
shapes, similar to recent Motu cooking and storage pots, and 
shallower bowls and dishes lacking everted rims (Bulmer, 1978:
76). The pots lack shape variation and are mostly undecorated, 
while bowls have more shape variation and are often elaborately 
decorated. Similar types of pots and bowls have also been found in 
the Gulf Province (Thompson, 1982). Pots had less variability than 
bowls because they were used for everyday cooking and storage, 
whereas bowls were for serving food and were more exposed to 
public view (Thompson, 1982:117). Therefore, elaborate 
decoration which could enhance appearance was taken into
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consideration. Archaeological evidence indicates that by the 
Proto-historic period the amount of variation in pottery shape and 
decoration had been reduced (Bulmer, 1978).
Cooking pots (uro) were the commonest pot type produced by 
the Western Motu according to both the ethnographic record and 
archaeological observations in the Gulf Province (Thompson, 1982: 
24). Thompson, who describes and analyses Motu pottery from six 
archaeological sites (five in the Kerema region and one on the 
Kikori Delta) in the Gulf Province found that bowls, were less 
frequently found in the Gulf sites than cooking pots. (Thompson, 
1982: 24). Although the ethnographic record records the hodu as 
another type of pot traded to the Gulf, Thompson (1982: 25) did not 
find any definite hodu sherds in his survey. However, this does not 
mean that hodu were not exported, since Thompson also mentioned 
that there were many rim sherds which were too small to allow lip 
diameters or rim angles to be determined (1982: 24). The Boera 
potters denied that they ever traded tohe to the Gulf, while 
Manumanu potters exported tohe in limited numbers (Groves, 1960). 
The presence of only two tohe sherds in one Gulf site reinforces 
the view that this type of pot was rarely traded. Probably it was 
only made for special order. Several sherds that belonged to 
keikei, kibo (?), and one ituru were also found in Gulf Province 
sites (Thompson, 1982: 24-5). It is highly likely that more types 
of Motu pots might be found in the Gulf with further archaeological 
research since other types are known to have been traded (Oram, 
1982: 17).
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Ethnographie observations for the Western Motu reveal 15 
types of pots in five different classes: cooking and storage pots, 
water pots, open dishes or plates, basins, and a small basin with 
legs (see table 2.1 and 2.2). However, in the 1950s only the most 
common types required for trade were still manufactured. The 
potters of Boera mentioned that although they still produced pots 
for trade they no longer used them for their own cooking.
Allen (1976: 445) stated that there was a reduction over time 
in complexity of decoration on prehistoric Motu pottery. The 
absence or simplicity of decoration on ethnographically recorded 
Motu pottery seems to fit this idea. He realised that not enough 
evidence was available for proof, but suggested that when a 
pottery industry grew the simplification of decoration would 
increase as a response to mass production. Allen used Groves' 
observation at Manumanu in the 1950s as an example.
Traditionally, the Manumanu potters applied simple geometric 
designs as trade marks but only potters' initials were applied in 
the late 1950s (Groves, 1960:13). At that time the potters were 
trying to finish the pots rapidly to avoid delay to the hiri. Allen 
(1976: 445) has suggested that this may have forced the potters to 
reduce decoration to save time (Allen, 1976:445).
In contrast to the absence or simplicity of decoration on 
present Motu pottery the sherds in the surface collections from 
proto-historic Motu sites are almost always decorated 
(Bulmer,1978: 57). A number of Motu pots in the Papua New Guinea 
Museum are also elaborately decorated. Bulmer (1978: 57)
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concluded that:
"It may be suspected that with the decline in the use 
of traditional pottery in the historic period Motu and 
Koita settlements, and the continuation of only the 
essentially undecorated form, the trade pot, the 
practice of pottery decoration has been rapidly 
forgotten."
The Boera potters that I interviewed said that they mainly 
applied their trade marks to the pots that were traded to the Gulf, and 
the pots for local use and local trade did not have trade marks.
Locally, the potters traded their pots themselves, hence there would 
not be any risk of the pots being mixed up with those of other potters.
According to Kohu Moi the decline of the hiri may have 
affected the application of trade marks to pots since there was no 
urgency to apply them anymore. Therefore, Allen's theory that the 
reduction of decoration in Manumanu indicated a growing pottery 
industry was incorrect, since at that time the Motu pottery industry 
had already declined. Thompson (1982:117) also rejected Allen's 
theory, based on the fact that Motu pottery found in the Gulf consisted 
of similar proportions of pots lacking decoration and bowls with 
elaborate decoration. It seems more likely that the incidence of 
decoration on Motu pottery decreased markedly after European contact 
together with the decline of pottery manufacture, as Bulmer has 
suggested (1987: 61). Early this century trade marks were still very 
important since the wares of skilful potters who often enjoyed 
widespread reputations could be authenticated in the eyes of 
potential buyers (Finsch, 1903: 333). Finsch also mentioned that any
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attempt to copy the trademark of another potter would be severely 
punished by the village.
Although the archaeological record indicates that 
contemporary Motu pottery trade marks and decoration are generally 
simpler than those of the earlier pottery, these are not always as 
simple as has been claimed. Surviving Western Motu pottery trade 
marks consist not only of simple geometric incision but also include 
quite complicated designs (Chapter III). The reason why earlier 
observers seemed to differentiate decoration from trade marks as 
separate categories was based on Groves' statement that the simple 
geometric incisions were trade marks alone, and not decoration.
Trade marks, however, also served as decoration. In fact, the habit of 
placing potter's mark on pots amongst the Motu may go back several 
centuries. Many potsherds found in the Western Motu area and the Gulf 
Province have simple incisions on their rims. Allen and Rye (1982:
104-5) have interpreted the small distinctive decorative designs on 
the Motupore rim sherds as trade marks. Similar decorations from 
Gulf Province siteshave also been interpreted as trademarks 
(Thompson, 1982: fig. 5.1: OAP 55, OAP 119, GAP 93; fig. 5.3: OEB 118, 
OEB 36). Modern Motu potters, however, regarded their incised motifs 
as both trade marks and also as decoration. In this sense, the 
separation of trade marks from pure decoration may be meaningless.
In 1989 the potters from Boera applied decoration mainly 
around the insides (tops) of the everted rims of their pots. Almost all 
of the decoration consisted of simple motifs repeatedly applied in 
continuous bands (fig.3.10.a to j, except e) Less often the potters
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applied simple motifs separated by gaps of a few centimetres, thus 
forming an interrupted band like that illustrated in fig. 2.1. The 
decoration on fig. 3.9 was applied in this way also. Some potters also 
applied variant motifs in the patterning, different from the rest of 
the decoration applied continuously around the rim (fig. 3.10.e.) The 
occurence of such distinctive motifs on small sherds could lead 
archaeologists to interpret them erroneously as separate trade marks.
Further study of contemporary Western Motu pottery 
decoration is still needed in order to identify trademarks and their 
integration into decoration systems. This might assist 
archaeologists who study prehistoric pottery in the same region to 
interpret their data more accurately. Such a study should integrate 
with the wider artistic system of the Motu, especially with tattoo 
designs. As the potting tradition is disappearing rapidly together 
with the old people who are now the only ones who still understand it 
there is some urgency for such a study to be carried out.
5.8. The Present Day Situation in Boera and Amongst the 
Western Motu
Today the people of Boera have become more dependent on paid 
employment, with most of the young people working in Port Moresby 
or other cities. Education and other factors that have been described 
in Chapter IV have changed their life-style and the young generation 
do not follow their parents' traditions. Not only pottery making, but 
the skill of fishing and canoe manufacturing, for which Boera and 
other Western Motu villages were once well known, have also 
declined.
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May and Tuckson (1982: 64) mention that in the 1970s the 
quality of Motu pots deteriorated. They suggest that they were made 
by non-potters who tried to make money by selling to tourists. 
However, there were also good quality water and cooking pots ready 
for sale. I have not heard that other people besides traditional 
potters were trying to make pots in Boera. Probably what May and 
Tuckson observed was the normal range of pottery quality made by 
both unskilled and skilled potters, (e.g. Finsch, 1903: 333). The 
reduced frequency of potting in recent times may also have 
diminished pot quality.
Most of the potters at Boera expect pottery production to 
continue. Some of them, like the potters who worked with us, were 
happy that they do not have to do it regularly anymore, complaining 
that it is heavy and dirty work. This statement could be regarded as 
an expression of pottery as a historically undesirable occupation, in 
my opinion this attitude is a result of rapid modernization which has 
relegated potting to an irrelevant occupation amongst modern 
villagers in Papua New Guinea.
The continuation of the whole pottery tradition is no longer 
possible since the institution that supported it, the hiri, has already 
collapsed. However, it might be continued if a new system and 
motivation were available, such as providing pottery as an 
extra-curriculum activity at school or even in a special school or 
course, together with the establishment of a market that can 
guarantee distribution.
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During the last few days of my field work the potters who 
worked with us had decided to continue potting more regularly and 
formed themselves into a group called Dadarai (ignorance) with 
Seneka Moi as the coordinator. By doing this they hoped that the 
younger women, especially their daughters, would be interested and 
start to learn. Since Seneka Moi himself is a craftman who makes 
small lagatoi models for tourists, he already has a market for his 
craft and contacts with organizations which could be expected to 
distribute the pottery. Before we left Boera, they had already started 
to make more pots on order from Port Moresby.
In Boera there seems a possibility for the continuation of 
pottery making, although perhaps in limited quantity. However, 
recruitment of younger potters is desperately needed, since the older 
ones soon will not be able to continue because of their age.
The Dadarai group reflect a different organization of pottery 
making from the traditional one. Traditionally the potters said they 
were never told by the men what they should do. Although the men 
used to be the middlemen for the potters' trade to the Gulf, they never 
interfered with the decisions about the types and numbers of pots to 
be made. Today Seneka Moi is the one who negotiates with purchasers 
about the type, the number of pots, and the timing, before he asks the 
potters to work. However, the price of the pots is determined by the 
potters themselves.
There is, actually, a precedent for a man as the organizer of
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potting activity. Seneka Moi's father also organized pottery 
manufacture for the European markets in the 1960s and 1970s. Men 
are more exposed to foreigners than women and it is therefore 
understandable that a man should become the intermediary for the 
potters in dealing with purchasers. However, one more enterprising 
woman, Asi Hisiu, is making pottery by herself without any male 
interference and she is able to sell her pots successfully.
Despite the decline of the pottery industry and the new 
life-style of the potters it can be said that pottery making in Boera is 
not considered a marginal occupation that confines the potters to a 
low stratum of society. The potters themselves are proud of their 
work and they are also open to new influences and willing and able to 
experiment.
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Appendix 1
Materials And Methods For Firing The Pottery 
By: Dr. Barry Fankhauser
1. Measurement of Firing Temperatures
The firing temperatures were monitored by using 
Chromel-Alumel thermocouples (TCs). Three TCs were connected to a 
single handheld multimeter through three switches so the voltage 
from individual TCs could be read.
Standard calibration tables for TCs list temperatu re-voltage 
values at a fixed or cold junction temperature of 0°C. No cold 
junction was used and, therefore, a correction was made to the 
millivolt readings with the following equation: Et = + Etc
where is the observed reading, Etc is the voltage for the
temperature corresponding to the cold junction temperature as read 
from a standard table and Et is the voltage produced by the TC
corrected to the value which would be obtained with the cold 
junction at 0°C (CRC Handbook 1985: E-103).
Correct polarity connection of each TC was made by 
identifying the Chromel and Alumel portions whith a magnet. (Alumel 
is attracted by a magnet whereas Chromel is not). The individual TCs 
were checked for satisfactory operation by immersing them in 
boiling water and noting the ambient temperature. During firing the 
switches and multimeter were located at a distance of approximately 
4 metres. TC voltages were recorded every 30 seconds starting at
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the moment of ignition. The ambient temperature was recorded to 
provide a correction to TC voltages.
2. Method of Calculation
Each TC millivolt reading was corrected by adding the 
millivolts corresponding to the ambient temperature. A linear 
regression equation was calculated for temperature versus millivolt 
values from a standard calibration table (CRC Handbook 1985: E-104) 
by taking millivolt readings at 50°C intervals from 0-1000°C. This 
gave the equation, T= (23.98) (mV) + 3.80, for calculating 
temperatures (T) from the corrected millivolt readings (mV).
3. Temperatures of Annealing and Cooking Fires and Inside 
of Pots
The temperatures of two annealing and cooking fires were 
measured using Chromel-Alumel thermocouples. The apparatus and 
methods of calculation were the same as described above. For 
measuring the temperatures of the fires, a TC was held within 1 cm 
of a pot placed over the fire while annealing of firing. During 
annealing pots were heated before pouring cold water into them. The 
temperatures reached inside the pots before receiving water were 
measured by pressing a TC tip onto the inside of the pots.
3.1. Results:
Temperatures (°C) of cooking and annealing fires:
Fire 1:509, 515, 588 
Fire 2: 487, 580
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Temperatures (°C) inside of pots being annealed: 
Pot 1: 244 
Pot 2: 232-239 
Pot 3: 212 
Pot 4: 204-288 
Pot 4: 240
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